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ftjFFY PONDERS 
OWN INQUIRY OF 
HIGHWAY SETUP 


Investigation Studied After 


Davey-Named Professors 


Assail Department 


By The Associated Press. 
COLUMBUS. 
O., 
June 
29.— 
Atty. Gen. H erbert 6. DuUy moved 
today toward an inquiry by his 
office into the state highway de­ 
partm ent, criticized on numerous 
grounds by Gov. Martin L. Davey’s 
own board of professor-investiga- 
tors. 
The attorney general 
said he 
would ask the professor-board im­ 
mediately for a copy of Its vol­ 
uminous 
report 
to 
determ ine 
w hether he should take any ac- 
tion. 
_ 
iilthough both Democrats, Davey 
M Duffy have been at odds De­ 
c e n tly in recent months. 
Newspaper 
accounts 
indicated, 
Duffy w rote the board, “that said 
report reveals many irregularities 
in the manner in which the af­ 
fairs of the highway departm ent 
have been conducted. 
Injected Into Campaign 
-W ithout knowing the exact de­ 
tails of your report I cannot as­ 
certain 
whether 
any 
action 
by 
this office is appropriate to rem ­ 
edy the situation or to compen­ 
sate the state for damages it may 
have suffered.” 
The report was speedily injected 
into 
the 
political 
campaign 
by 
John 
W. 
Bricker, 
Republican 
subernatorial candidate, who said 
the 
investigation 
“proved 
the 
tru th ” of his charges before the 
1936 election, in which he loft to 
Davey. 
“Surely the people of Ohio 
not forgotten that campaign.” said 
Bricker. “Neither have they for­ 
gotten th at those who now profess 
to be interested In honest govern­ 
ment were silent when I 
unde 
those charges. Among them was 
Charles 
Sawyer, 
the 
governor s 
prim ary opponent at the p re se n t 
time.” 
The inquiry 
board placed 
on 
Davey’s 
adm inistration 
responsi­ 
bility for “unnecessary” increases 
in highway departm ent pay rolls 
during campaign years. 
Dtvey Reserve* Comment 
The board also criticized ill it® 
50i»-page report instances of collu* 
Mve bidding, contract award manip- 
C V tion and high prices paid for 
^Wffot mix” paving m aterials, based 
on an investigation started last 
October. 
Gov. Davey in Cleveland reserv­ 
ed comment until he had studied 
the report and Highway Director 
John J. Jester Jr. and other depart­ 
m ent officials could not be reached 
for statem ents. 
“Payrolls of the maintenance bu­ 
reau have been increased at the 
time of primary and general elec­ 
tions, both in money and in the 


• S W E E T H E A R T O F T H E G - M E N ’ B E S T O W S K I S S{ ^ “ 
WATKIN BACK TO VOTE 


shipmmmgsON SCHOOL BOND ISSUE 


J 
. EDGAR HOOVER, chief of the federal bureau of investigation, was 
inducted into the Variety clubs of American and in honor of the 
occasion received a kiss from Shirley Temple, whom Hoover address­ 
ed as the “sw eetheart of the G-men.” 


HOWELL ROBBERY 
TRIAL NEAR JURY 


Arguments Expected To End 


Late This Afternoon 


cent of anticipated 1939-41 rove 
nues from taxes earm arked for re­ 
lief. The house, contending 70 per­ 
cent 
was inadequate, sought 
to 
v 
. 
i 
I permit borrowing up to 90 per- 
number of employes, 
the re p o rt, “eRt 


PEACE BID MADE 
IN RELIEF SNARL 


Lawrence Says Hell Meet 


Ohio House Half Way 


By 'IIM Am m Ii M 
Pr«M . 
CLEVELAND, June 21—Major­ 
ity Floor Leader Keith Lawrence 
of the Ohio senate announced to­ 
day that he was willing to call the 
senate house half way In the pres­ 
ent relief deadlock and to call the 
senate back into eeasion at Co­ 
lumbus Friday. 
Lawrence scheduled a meeting 
with Speaker Flank R. Uible of 
the house to notify bim of new 
terms 
for 
a 
peace 
agreement. 
Uible sent out telegram s calling I bar ln escaping when surprised 
house members back to Columbus whiie looting the cash register. 
Thursday afternoon. 
• 
It is Howell’s second trial. 
The 
The relief deadlock arose out of rirst Jury a month ago was dis- 
the senate’s insistence that polit!- j missed when unable to reach an 
cal subdivisions should not be a1- agreement. 
lowed to borrow morq than 70 per-1 
In today s proceedings, the state 


British Destroyers S t e a m 


To Italian Airplane Base 


In Service Of Rebels 


By t he Am m i. ted Pre**. 
Italy interceded with Spanish ‘in 
surgent 
Generalissimo 
Francisco 
Franco today in an effort to get 
him to halt attacks on British ship 
ping. 
At almost the same 
tim e 
two 
British destroyers 
w ere 
ordered 
from Gibraltar to Mallorca, where 
the Italians operate 
an 
airplane 
base in the service of the insur­ 
gents. 
Both 
Italy's 
intercession 
and 
Britain's movement of the destroy­ 
ers were believed to be results of 
increasing pressure on Prime Min­ 
ister Chamberlain a t home to do 
something to stop attacks on Brit­ 
ish vessels. 
Movement Held ‘Routine’ 
The 
adm iralty 
described 
the 
movement of the destroyers aa 
“routine.” but It was believed their 
trip to Mallorca was a “gesture” 
to command the insurgents’ atten­ 
tion and at the same tim e quiet op­ 
position in parliam ent. 
A spokesman for the Fascist re­ 
gime announced that Italy had ad­ 
vised Franco to use “moderation” 
in his eforts to prevent British and 
other foreign ships from bringing 
supplies to governm ent Spain. 
The spokesman, the noted editor 
Yirginlo Gayda. said, however, that 
Italy approved of the bombing of 
vessels carrying 
contraband, but 
disclaimed any Italian responsibil­ 
ity therefor. 
In an inspired article in the Gior- 
nale D italia, Gayda disclosed the 
content of the conversation last 
night between the Earl of Perth, 
Britain’s ambassador, and Foreign 
Minister Count Galeazzo Cie no. 
Three Measures Listed 
The editor said Ciano told Lord 
Perth 
that 
Franco already 
had 
Special To Tit* Review. 
| taken a series of measuers to give 
LISBON, June 29—Trial of Purle • the British government satisfaction 


The Blue And The Qray Meet Again At (gettysburg Speeds From Atlantic City 


To Break Deadlock Over 


Que s t i o n Of Submitting 


Proposal In Primaries 


M O V E M A K E S C E R T A I N 


O F A U G U S T B A L L O T I N G 


D 
R. TIVERTON H. MENET, left, 89-year-old commander of the Grand Army of the Republic, and Jam es 
R. Paul, 105-year-old Confederate veteran, led the vanguard of tom e 2,000 old soldiers into Gettys­ 
burg. Pa., tor the final reunion of the Blue and Gray on the Gettysburg Battlefield. They are shown look­ 
ing over a map of the battlefield with Capt. W. J. Baird of the regular army. 
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Howell of Newell was expected to 
reach a common pleas court jury 
late this afternoon. 
Howell went on trial Monday on 
an indictment* accusing him of rob­ 
bing the grocery of Russell Hed- 
diestou of East Liverpool last Feb­ 
ruary. 
Accused In Second Charge 
Another indictment charges he 
beat the proprietor with an iron 


said. 
“Many of these added em­ 
ployes are not necessary for the 
work of the bureau, as shown by 
the fact that in non-election years 
the fluctuations of the payrolls is 
less pronounced. 
• 
"The correction of this abuse is 
within the power of the adm inis­ 
tration.” 
Both favorable and unfavorable 
observations were contained in the 
report, filed late yesterday. 
The 
latter included: 
1. Payrolls unnecessarily increas­ 
ed during political campaigns. 
2. Excessive prices paid for bitu­ 
minous 
concrete 
in 
specific 
in­ 
stances. 
3. Collusion exists among bitu­ 
minous concrete bidders. 
4. Manipulation 
of 
c o n t r a c t 
awards by the state highway de­ 
partment. 
5. Price fixing among Portland 
cement, gasoline and drain tile bid- 


Compromise Offered 
Lawrence said he was willing 
to compromise at “not more than 
80 percent.” 
The senate leader said be would 
demand in return that the house 
pass his bill to perm it cities to 
borrow’ on their 1939 liquor and 


and the defense each was allotted 
75 minutes for closing arguments 
Prosecutor Karl Stouffer opened 


with regard 
to 
the long list of 
bombings of British ships, against 
which London has protested vigor­ 
ously. 
These 
measures. 
Gayda 
said, 
were: 
First. Franco had given orders 
Diet British ships should noL bs 
attacked while navigating. 
^ 
Second, he hee ordered that the 
British flag be respected as far as 
possible 
in 
Spanish 
government 
ports. 
Third. 
Franco was 
willing to 
name free port* in western Spain 
(inturgent-beld) 
where 
“honest 
traffic” would have free entry. 
The Perth-Ciano conference pro­ 
duced speculations that it might 
bring an end to air raids on Brit- 


OFFICER'S RIFLE 
HALTS 2 THIEVES 


One Man Near Death After 


** Chase In Petty Holdup 


for the state while Assistant Louis ! 
merchantmen 
in 
Spanish 
Tobin conducted the closing argu­ 
ments for the prosecution. 
Attorney M. C. Cope represented 
Howell, who took tho stand to sub­ 
stantiate testimony of defense wit­ 
nesses that he was In a Newell 
poolroom the hour and night of the 
crime. 
12 Testify For Howell 


waters 
One phase of the Spanish prob­ 
lem seemed nearer a settlem ent 
when 
Britain, France, Italy and 
Germany 
agreed 
to 
split 
the 
cost of withdrawing foreign volun­ 
teers. 
Soviet Russia refused to 
pay a full one-fifth of the estim at­ 
ed 110,000.000 coat, but agreed to 
He was preceded by 12 defense ! pay its share of counting tho sol- 
beer 
permit 
receipts 
to 
secure witnesses who maintained he was ' tilers and maintaining the evacua 


oUIIIC 1 
(B i Federal bureau of public roads e(* ou*’ 
iWks confidence in state depart- 
*' 


local 
funds 
for 
matching. 
The 
house rejected this measure, 70 to 
23. last w’eek. 
Gov. Martin L. Davey met with 
Lawrence and Uible last night in 
an attem pt to iron out the relief 
situation 
and 
expressed 
confl 
dence that the way soon would 
be cleared for action. 
“I think everything is going to 
work out all right,” the governor 
said after their initial conversa­ 
tion. 
“Everything is harmonious 
and lovely.” 
He 
observed, 
however, 
that 
•‘some details” still were to be iron 


depart 
ment inspectors. 
7. Some 
contracts 
let 
without 


(Turn to HIGHWAY, Page 2) 


TAFT WILL TILK HERE 
AT REPUBLICAN RALLY 


Senatorial Aspirant To Give 


Address On Tuesday 


Ought To Know Today’ 
The success of this latest effort 
to break a houae-senate relief dead­ 
lock depended. Uible said, on to­ 
day’s meeting. 
“We ought to know then,” he 
remarked, “whether we can agree.” 
Uible said the senate "apparently 
remains adam ant” on a bill origin­ 
ating in the upper house, provi­ 
sions of which failed to win house 
agreement. 
Lawrence issued a formal state­ 
ment yesterday which said “if past 
differences are forgotten and mem­ 
bers of both houses will cooperate 
and adopt a conciliatory attitude, 
a definite program could be enact­ 
ed within the next week.” 
‘Lottery’ Brings Protests 
Protests, meanwhile, were made 
here against a “legal” lottery pro- 


(Turn to RELIEF. Page IO) 


Robert A. Taft, of Cincinnati, Re­ 
publican 
candidate 
for 
United 
States senator, will deliver an open 
address Tuesday at 8 p . m . in 
in Young Republicans’ clubrooms I posed by Councilmen John M. No­ 
in the Metz building. 
The public 1 v*k 
and 
Raymond J. Taylor 
to 
has been invited. 
raise municipal relief funds. They 
The club has decided to open its claimed 
their plan 
would 
bring 
rooms for candidates' use as head­ 
quarters. The organization will not 
back any single candidate. 
— ----------------------- 
Mr. Taft spoke to Republican R A I L W A G E C U T P A R L E Y 
leaders 
here 
last 
winter as h e ; ! '. 
U U 
loured the state in his campaign. W I L L O P E N O N J U L Y 20 
He faces ^idge Arthur H. Day of 
__________ 
Cleveland, member of the state su- 
By Th. 
Prw 
CHICAGO. June 29 — Following 
procedure established by the rail 
way labor act. representatives of 
major railroads and leaders of rail 
brotherhoods will open negotiations 


in the poolroom the entire even­ 
ing. 
Seven other defense witness­ 
es were summoned but were not 
called to the stand. 
Monday and early Tuesday morn, 
ing Prosecutor Stouffer and A ttor­ 
ney Tobin.placed 19 witnesses on 
the stand, 
including 
Heddleston. 
The 
victim 
positively 
identified 
Howell as the man who attacked 
him w’ith a tire iron when he found 
the defendant at the register. 
The defendant. Heddleston stat­ 
ed. rose from behind a 
counter 


preme court, in the Republican pri­ 
maries. George White, former gov- 
erM L contests Sen. Robert Bulk- 
for senatorial reelection 
v ia The Democratic nomination. 


women here early this cent wage slash. 
month. 
Mr. Day spoke to the club 
June 13. 


M r. 
t m , addressed count, R* | 
l ier’. 
publican women here early this cent wage slash. 
The date was fixed at a prelimi­ 
nary meeting yesterday between 
representatives of 18 unions and 
the carriers’ joint conference com­ 
mittee. 
Tue*da„ 
. 
I 
Under the rail act, the contending 
SS. T 
u 
e 
J 
d 
a 
i 
^ 
i 
n 
i 
i 
pf rtie® mU8t attem pt to settle their 
3 rn 4* rnrf. 
i- a1, today 6 j differences by negotiation before 
74 m in im i V DOOv 6° 
' 
!a8k,n* tb* national mediation board 
. minimum 4o. 
No precipitation. (to intervene. 


Local Temperatures 


(Turn to JURY. Page IO) 
PRIMING I i i REACH 
PUU FORCE BY JULY I 


Roosevelt Gives Assurance 


On Lending-Spending 


By Th* Aim t k M Hr***. 
HYDE PARK. N. Y.. June 29. — 
President Roosevelt gave the na­ 
tion assurance today that the big 
federal drive on depression would 
reach full momentum by July I. 
At the same time, the President 
said, this country still is searching 
for a perm anent solution of the 
unemployment problem—a solution 
that will not involve expenditures 
for armaments. 
In the present $3,750,000,000 cam­ 
paign to aid economic conditions 
in general, Mr. Roosevelt said at a 
press 
conference 
late 
yesterday 
that all federal agencies involved 
were pushing toward top speed by 
the first of the month. 
* PWA, he asserted, 
was going 
ahead 
as 
fast 
as 
it 
could. 
WPA would have as many as possi­ 
ble of its recently authorized 400,- 
OOO new workers enrolled by that 
time, and the civilian conservation 
corps was nearing its 350,000 full 
strength. 
Other 
agencies 
with 
lesser programs were bitting a fast 
pace, too, he added. 
The President, who was busy to­ 
day writing two speeches to be de­ 
livered in New York City tomor­ 
row, said the wages and hours bill, 
which became law Saturday, was 
the most im portant act of congress 
during the last two or three years 
with perhaps the exception of the 
social security act. 


tion organization 
Fight For Valeneia Continues 
In Spain, the battle for Valencia 
swung on both flanks of a 50 mile 
front with neither the government 
nor the insurgents able to gain a 
decisive advantage. The insurgent* 
held the upper hand on the coast 
but on the western flank govern­ 
ment militiamen were more than 
bolding their own. 
In the Orient, Japan again tight 
ened her economic belt as a result 
of the conflict with China. 
The 
government 
ordered factories to 
quit producing a long list of cotton 
cloth and iron products for domes­ 
tic use. 
From the Chinese war fronts 
came report* that the Chinese still 
held 
the 
important 
Matowchen 
boom, barrier to Japan's drive up 
the Yangtze river against Hankow, 
the provisional capital. 
The boom 
is 175 mile* downriver from Han­ 
kow. 


Britain Orders Inquiry 


Into Leak In War Bureau 
Br Th* A Mo* i* ted Pre**. 
LONDON, June 29.— A double­ 
barrelled inquiry 
involving 
que»- 
tiona of broad political significance 
threatened to weave new strands 
into the already tangled web of 
Britain’s defense and Spanish war 
problems today. 
The war ministry selected “Big 
Bill” Gen. Sir Edmund Ironside to 
head a military court of inquiry to 
learn who had beer “spilling the 
beans” on secrets of Britain’s anti­ 
aircraft defenses. 
Leslie Hore-Belisha, the dynamic 
war m inister whose combination of 
boyish enthusiasm and ruthless ef­ 
ficiency has swept him to wide­ 
spread popularity, stood to play an 
im portant role in what the govern­ 
ment opposition said 
might 
de­ 
velop into a first class “scandal.” 
Commons Aroused 
The 
house 
of 
commons 
was 
worked up over the allegation of 
Duncan Sandy a, conservative mem­ 
ber of parliam ent and son-in-law 
of Winston Churchill, that he wa* 
threatened with invocation of the 
official secrets act—a rigid meas­ 
ure intended to apply mainly to 
spies. 
Saudys charged the threat was 
made when Atty. Gen. Sir Donald 
Somervell, at request of the war 


'T urn to BRITAIN, Page IO) 


By T it. AamcIi M P m * . 
CINCINNATI, June 21—A young 
Ohio highway patrolman'* m arks­ 
manship with a confiscated rifle 
stuck through 
the 
broken wind­ 
shield of his speeding car left one 
man fighting for hi* life today and. 
another badly wounded as the af­ 
term ath of a $4 Chillicothe restaur­ 
ant holdup. 
Patrolman Carl Whipple of the 
Wilmington station 
captured 
the 
pair last night near Milford after 
firing two effective shots Into their 
fleeing car from the rifle which In­ 
diana bank bandits fired at him 
last winter near New Vienna, O. He 
acquired the gun after their arrest 
in Chicago. 
Confession Signed 
The pair taken last night was 
registered as Thomas Lance. 29, 
and Carl Frank. 34, both of Cin­ 
cinnati. Lance was shot in the 
spine and was expected to die. 
Frank, who. Lieut. A. O. 8mlth of 
the patrol reported, later signed a 
confession that he and Lance rob­ 
bed the Chillicothe restaurant of 
$4.10. was wounded in the shoulder. 
Whipple, who narrowly escaped 
death 
in 
the 
New 
Vienna gun 
battle, stationed himself at Milford 
on receipt of a broadcast that the 
Chillicothe robbers were headed 
this way. He said he spotted their 
car approaching and stood in the 
road. 
“They drove right at me.” he 
said, “and then sped off when I ran 
for cover.” 
Pursued In Car 
He pursued in his car and with 
the butt of the rifle knocked a bole 
In his windshield. He rested the 
rifle barrel in the hole, and with 
one hand on the wheel and another 
on the trigger fired two shots as 
soon a* he could without endanger­ 
ing others. The two car* wera go­ 
ing 50 miles an hour at the time, 
he said. 
Both men slumped and their car 
pulled to the side. Whipple said 
Frank attem pted to run away but- 
was caught a few feet from the 
car. 
Police said the two men moved 
here three weeks ago from W ash­ 
ington Court House. 


Vanguard Of Aged Soldiers 


Returns To Scene Of Civil 


War Battle In 1863 


Br Th* Aimc UU* Pr**». 
Ge t t y s b u r g , p*.. June 29—a 
group of aged men, who 75 
year* ago were weary and footsore 
from war. came tack jn et*te to­ 
day to Little Rmmdtop. Cemetery 
Rldtfi. and the 
Angle to re­ 
ceive the homage of a nation sod 
chat with their fellow soldier* and 
enemies of long ago. 
On the eve of the 75th anniver­ 
sary of the great battle that kept 
the union intact, hundreds of those 


Turn to page IO and rsad the 
second in a aeries of daily “dis­ 
patches from the front” by Dr. 
Douglas 8. Freeman, racreating 
the battle of Gettysburg. 


who made history as tho boy* in 
blue and gray assembled at Gettys­ 
burg for their last reunion. 
A few of the veterans have been 
here for days, but. the first large 
groups of the 2,000 expected for 
tho eight-day celebration arrived to­ 
day by train and motor car from 
a1) part* of the natton. 
Today aud tomorrow were aet 
aside for state, regional and corps 
reunions of the old soldiers. 


Suzanne Given Transfusion 
PARIS, June 29.—(Suzanne Leng­ 
len, once the world’s foremost wo­ 
man tennis player, today under­ 
went a blood transfusion in an 
effort to arrest pernicious anemia 
which her physician said had left 
her in “a serious condition.” 


Y O U R C O O K B O O K 
"jpHE Review today pub­ 
lishes its annual Cook 
Book, a special 32-page 
section dedicated to the 
housewives of the East 
Liverpool district. Special 
emphasis has been laid on 
menu suggestions and test­ 
ed recipes for warm weath­ 
er dishes. 
Be sure your 
copy includes the Cook 
Book. 


FRANCE FIGHTS SPIES 
WITH DEATH PENALTY 


Government Acts To Check 


Increasing Espionage 


By Til* Amomum* Pre**, 
PARIS. 
June 
29—The French 
government today Issued a decree 
establishing the death penalty in 
peacetime for certain form* of es­ 
pionage. The law was designed to 
halt th* growing numbers of spy 
case* in France In recent years. 
Sentence* of penal servitude for 
life, hitherto reserved for wartime 
espionage offenses, also were made 
applicable 
to 
peacetime 
convic­ 
tions In a new drive which author­ 
ities raid emulated Germany’s re­ 
cent counterespionage activities. 
There has been a huge increase 
in espionage arrests In France in 
recent years. 
In the Strasbourg 
area alone—near the German fron­ 
tier—there were 150 conviction* on 
espionage charges in 1937. 
This year such convictions have 
averaged nearly four a week 
The new move wa* embodied In 
a decree law which also empower­ 
ed the government to forbid for­ 
eigners to reside within “a certain 
distance” of 
fortifications and de­ 
fense works. 


H I T L E R D E C R E E B A N S 


M O N A R C H I S T S ’ P R E S S 


HJT IIM AMOT late* Pf***. 
BERLIN. June 29—Der Aufrechte, 
semi moathly periodical devoted to 
keeping monarchist tradition alive 
In Germany, informed it* subscrib­ 
er* today it had been “forbidden 
until further notice” and therefore 
would cease publication. 
The eight-page publication suf­ 
fered a similar suspension lait De­ 
cember, but Publisher Ernst Pfeif­ 
fer then was able to persuade the 
gestapo (secret police) to allow it 
to continue. According to Pfeiffer, 
however, this suspension ii final. 
With Its demise the HobemoUern 
house, former ruling family of Ger­ 
many, ban lost it* i m mouthpiece. 


NYE HOLDS LEAD 
IN SENATE RACE 


Langer Trails G .O .P . Rival 


In Qakata Primary 


^ 
By ak- Awwm n mom. 
1 
J faroo, n . d., june at.—r. a, 
Sen. Gerald P. Nye held a com­ 
manding lead over Qov. William 
Langer in their fight for the Re­ 
publican nomination for senator 
aa returns straggled in from yes­ 
terday's primary election. 
The Nyc-LaTiger scrap highlight­ 
ed an election fought mainly on 
issues of state govemnment and 
threw tnto the shade a Democratic 
contest in which only a few of the 
candidates faced opposition. 
Nys’s Running Mate Ahead 
Nye’s running male on the “Pro­ 
gressive Republican'' ticket, oppos­ 
ed to Langer's Non-Partisan league 
alate waa Lieut. Gov. T. H. H. 
Thoreson, who was leading Lanc­ 
er’s candidate. John Hagan, agrlcul 
tural commissioner, in the race for 
nomination as governor. 
Returns from 595 of the state’s 
2.260 precincts for the Republican 
nomination for senator gave Nye 
36.667 and to n g er 23,645. 
In the Republican governor nom 
(nation, 487 precincta gave Thor 
esen 23,067 and Hagan 18,945. 
Both of North Dakota's repre­ 
sentatives in 
congress, Usher L. 
Burdick and William Lemke, were 
leading a field of 
six candidates 
for the Republican nomination for 
congressman, with Burdick slight­ 
ly ahead of Lemke. 
'Regular' Candidates Lead 
On the Democratic side, only a 
few votes had been counted as 
election officials concentrated on 
the Republican ballots. Candidates 
of the "regular” organization were 
running ahead of opponents backed 
by a “progressive” group or seek­ 
ing nomination aa independents. 
Returns from 78 precincts for the 
Democratic nomination for senator 
gave 
J. 
J. 
Nyga&rd, 
“regular.” 
1,469; Halvor Halvoraon, independ­ 
ent. 413; and 
E. 
A. 
Johansson, 
"progressive” 133. The same num­ 
ber of precincts for Democratic 
nomination for governor gave the 
regular 
candidate. 
John 
Moses. 
1.920 and hi* progressive opponent 
Oliver Rosenberg. 119. 


F L O O D C O N T R O L B I L L 


S I G N E 0 B Y P R E S I D E N T 


By Til* Am m Ii M Pr«**. 
HYDE PARK, N. Y„ June 29.— 
President Roosevelt announced to­ 
day that be had signed the $388.- 
500,000 omnibus flood control bill 
"with some reluctance.” 
■ A sserting that it “is unneces­ 
sary for me to emphasize the im­ 
portance of carrying on a large 
and dontinuift* program to ellml- 
nato floods, rossen soil erosion, 
continue 
reclamation, 
encourage 
reforestation, and Improve naviga­ 
tion,” the President declared the 
bill be signed “la not a step In 
the right direction ie the setup 
provided for genera! government 
planning." 


17 Killed In Polish Storm 
WARSAW. Poland, Jane 29. — 
Seventeen persons were billed by 
lightning today and more than IOO 
injured as the severest thunder­ 
storms in recent memory raged in 
several part* of Poland, ending a 
heat wave. 


A member of the board of edu­ 
cation aped overland from Atlan­ 
tic City in an all-night ride to 
be here today for a special m eet­ 
ing of the board when his vote is 
expected to awing the balance in 
favor of a new school building pro­ 
gram. 
William W atkins made the 450- 
mile trip from the pottery broth­ 
erhood convention at tho urgent 
request 
of two 
board 
members 
who Were deadlocked 
with 
two 
others on the question of submit­ 
ting a $412,500 bond issue for two 
high school buildings at the Au­ 
gust primaries. 
Reconsider Monday’s Action 
The special meeting was called 
to reconsider Monday night’s ac­ 
tion when the deadlock occurred 
with apparent failure of the pro­ 
posal unless the fifth member’s 
vote could be obtained. 
Mr. W atkin, who did not arrive 
until late this morning, immediate­ 
ly retired to be refreshed when the 
test vote ii taken at 4:30 this af- v 
ternoon. 
He Join* G. S. Thompson, presi­ 
dent, and Harry Altman, vice pres­ 
ident, in the movement to call the 
vote. Lined against Mr. Thompson 
and Mr. Altman Monday night were 
J. T. Williamson and K. D. Dotson. 
When Mr. Watkin left East Llv- 
erpool for Atlantic City last Satur­ 
day be believed the other four 
members of the board would enact 
legislation necessary to submit the 
bond issue at the August election, 
and waa not aware of the opposi­ 
tion which developed until notified 
Tuesday. 
Mr. Watkin. it wha understood*. 
will return fp the Atlantic vftty 


Gaston, two special meetings on th # 
P*rt of the school board will ba 
necessary to approve resolutions 
for submission of the bond issue, 
and he may be forced to remain 
here for a longer time. 
WHI Be Filed With State 
The requeat to submit the bond 
issue will be flied with the stat* 
tax commission after this after­ 
noon* meeting. The resolution will 
then go to the county auditor who 
will figure out the Interest rate 
necessary to liquidate the bond*. 
A resolution will be enacted ask­ 
ing the county election board to 
place the proposal on the ballot. 
July l l la the deadline for the cer­ 
tification of th© vote call t6 the 
election board. 
The proposed bond lim e would 
pay the school district’s share In 
two PWA schools estim ated to coat 
$750,000. The board of education 
seek* to erect a $600,000 aenior 
high school in the downtown and 
$250,000 building 
in 
the 
Eaat 
End. If the bonds are voted in the 
primary It is believed that PWA 
aid will be available shortly after­ 
ward*. 
Mr. Williamson and Mr. Dotson 
favored the bond proposal when it 
was suggested two weeks ago but 
reversed themaelvea when legisla­ 
tion was suborned Monday night. 
Mr. Williamson declared that a 
junior high school in East End 
would not solve the transportation 
problem for many of the parent*. 
The same viewpoint was taken 
by Mr. Dotson who also opposed 
the vote. 


WELLSVILLE WM. SELL 
FIREWORKS ON FRIDAY 


Use Of Explosives Banned 


By Police Until July 4 


While the sale of fireworks* in 
Wellsville will begin Friday, their 
use will not be permitted until 
July 4. Chief of Police John H. 
Fultz announced today. 
More than a dozen dealers have 
laid in large stocks of fireworks 
but no 
sales have 
been 
made. 
Sales are permitted on July I, 2 3 
and 4 only. 
Wellsville is one of the 
few 
places 
in 
the 
trl-atate 
district 
where the sale and na* of fire­ 
works 
is 
permitted, 
prohibitory 
legislation 
having 
been 
adopted 
In East Liverpool, Lisbon, Cheater, 
Midland and other communities. 
The Wellsville council consid­ 
ered an ordinance prohibiting their 
use 
following Independence day 
last year but after the measure 
had passed on two reading® it was 
defeated. 


Traffic Fatalities Drop 
CHICAGO, June 29—A 27 per­ 
cent reduction in traffic fatalitie® 
in May was hailed today by the na­ 
tional safety council aa another vic­ 
tory 
in 
the 
campaign 
against 
slaughter on the nation's highways. 
There were 2,280 deaths In May 
compared with 3,120 in the 
month last year. 
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DIXIE RIVER DAM 
TO REQUIRE 1,300 
TONS OF METALS 


Bids To Be Opened July 17 


For Materials; District 


Yards To Seek Order 


District manufacturer* will be 
out for a sizeable contract July 19 
when Memphis district engineers 
launch bidding for more than 1,300 
tons of metal in construction of a 
huge earth-flll dam and structures 
bn the St. Francis river at Wap* 


^R einforcing steel, iron a“ d 
castings, copper and 
iron 
pix*, 
cates, operating equipment, atm 
leg derrick and traveling cran* are 
among items of interest to district 
fconcernfi. 
^ 
_ . 
Huge Concrete Order 
A power control eystem and a 
78-kllowatt 
hydro-electric 
Bervie* 
unit as well ss 37,000 cubic yards 
of concrete will be asked for. 
When completed, the rolled bar­ 
rier will be 73 feet high and 2,640 
feet long and will have a capacity 
of 62,500 acre feet. 
A top width of 30 feet will be 
constructed to provide for a high­ 
way. There will be three supple­ 
mentary rolled earth-filled dikes, 
the gravity spillway will he 740 
feet long with a maximum height 
Of 33 feet. 
, 
. 
* The tim load of steel 
batch 
hovers for barges now being made 
for the Inland Waterways Corp. 
leaves Point Pleasant this week for 
the south. The John G. Britton of 
the Campbell Transportation line, 
towing steel, la taking them. 
Rock Springs park will be th* 
destination of tbs ildewheel sieur* 
aion steamer St. Paul Sunday and 
Monday when she leaves the Wood 
at. wharf In Pittsburgh. 
Hubbard Go** South 
; Now Orleans Is the domination 
iif the John W. Hubbard, already 
aa far downstream as Carruthers- 
Ville. The Charles T. Camphol!, up 
this aide of Portsmouth, will depart 
late this week for the same port. 
Capt. Richard Hlernaux’a Leona, 
under charter to the 
American 
Barge line, left the district to turn 
over a tow to another boat for 
southern delivery. It was down at 
dam 8 with four barges of pipe and 
two empties and up with tw o emp- 
ties. 
. 
. . . 
. 
Two steamers are district-bound 
•*The Fairplay la coming In from 
-Memphis and th# Wleherd Ie ha- 
■tween Cincinnati and lock 8. Th# 
iShawnee, up light at th* local dam, 
continues to ply gasoline on the 
Ohio and Monongahela river*. 
: 
In other local traffic, th* Stan- 
-dard was down with one barge of 
gasoline, the Pioneer up with two 
empties and 
a derricbboati 
the 
Sewickley down light and up with 
one empty, th# Vesta down with 
* l l barges of steel and the Noms- 
-colin down with two empties and 
‘one derrlckboat. 


CCC QUOTA OF- !3 SET 
FOR HANCOCK COUNTY 


Spacial To Til* Review. 
* 
NETA' CUMBERLAND. June 29 
••.Hancock county has been asked 
to furnish 23 youths for CCC ser­ 
vice in July. R. R. Grey, 
director 
of public assistance, announced to­ 
day. 
Applicants must register not la­ 
ter than July 8. Youths from large 
families will be eligible. The fami­ 
lies may or may not be in relief 
troll*. 
Applicants will be sent to Wheel- 
. ing for physical examination, then 
to Camp K nox Ky„ for a course of 
training before being assigned to 
a camp. 


‘PU PPET’ OF JAPANESE 
VICTIM OF ASSASSINS 


38 Youths Register For First Summer Camp 
Period Opening At Pine Ridge Next Tuesday 


Boys From 10 To 15 Take 


Over Lodge For 3 Weeks; 


Girls To Go Next 


Thirty-eight youngsters already 
have enrolled for the first ses­ 
sion of the summer at Pine Ridge 
Y. M. C. A. camp which opens 
Tuesday morning, E. M. Carlton, 
director of the camp, revealed to­ 
day. 
With late registrations this list 
Is expected to he swelled d o se to 
60, the capacity of the camp, when 
the time comes for the boys to 
hoist duffle bags to shoulders and 
make for the Beaver creek alt*. 
7 Week* Of Camping 
For seven, week* tho Madison 
township campground will be teem­ 
ing with life. During the tin t three 
weeks, boys from IO to IS years of 
age will hold sway, When they 
clear out on July 28, the place will 
be opened to girls of the tame ag*. 
Starting Aug. 8, boys more than 
14 years old will take over for 
th* final two weeks. 
Pine Ridge Is not restricted to 
members of the Y. M. C. A. Any 
youngster in the district who can 
■crape up the minimum fee of 15 
a week may enroll—for one, two 
or three weeks in the case of the 
younger boya, or for on# or two 
weeks in th# cases of the girls and 
older fellows. 
A diversified program, including 
routine 
camp duties, 
plenty 
of 
athletics, swimming, boating and 
campfires, la offered under th* 
supervision of trained leaders. 
In Modem Cabins 
The camp is in IU lith year. It 
la the eighth year that Mr. Carl­ 
ton, boya* worh oocratary of the 
Y. M. C. A. has been in charge of 
th« hoys' sessions. Mrs. 
Emma 
Sutton, girls' dirsctor almost since 
the camp's inception, will continue 
in that capacity. 
Campers live in modern cabins 
with raised floors and screened 


C 
AMPERS grouped around Pine Ridge camps modern, well-ventilated 
cabins are shown In the top picture. A panoramic view of the 
swimming hole, the athletic field and the lodge la depicted below. 


aide*, 
fitted 
with 
canvas rolls 
which may be dropped for incle­ 
ment weather. Each cabin, which 
accomodates 
nine 
boya, 
la 
pre­ 
sided over by sn adult leader. 
Those enrolled for the first ses­ 
sion include Robert Brown, Theo­ 
dore Baxter. Edwin Mayley. Rob­ 
ert Bloor, Richard Bolce, Edwin 
Beatty. 
Thomaa 
Curley, 
Donald 
Congrove, William Cordwin, Rich­ 
ard Clark. Robert Cochran, Tom 
Dornan, 
Hobart 
Olynn, 
William 


Grafton, Richard Hunsicker, Rich­ 
ard Horton, Robert Horton. 
Gilbert Jolly. Earl Jackson, Abe 
Kaufman. Sanford Lehman. Chria 
Markanton, Merle Midler. William 
McPherson, 
Andrew 
McGowan, 
William McCutcheon. Richard Mc 
Laughlin, David McCutcheon. John 
McNutt, Raymond Robinson, Jam es 
Smith, Harold Schell. W alter Stier, 
William 
Thorpe. 
Allen 
W inters, 
Lee W inters, John Way and Rob 
ert Hoyt, 


BARTON ADVISES 
8.0. P. TO REGAIN 
FAITH OF PUBLIC 


New Yorker Projects Party 


Campaign Program To Win 


Back (J. S. Leadership 


Br Th* A U U * Pr*M 
INDIANAPOLIS. June 29.—Rep. 
Bruce Barton (R) of New York 
said today the “mass feeling* of 
faith — whether "well founded or 
ill-founded" — in President Roose­ 
velt was “the controlling political 
influence of our day." and advised 
the Republican party to try to cap­ 
ture that faith for itself. 
In a plain-spoken keynote speech 
prepared for the indiana state Re­ 
publican convention, Barton pro­ 
jected a party campaign program 
which would accept the new deal 
reforms deemed “sound,” but would 
put national adm inistration back 
in the hands of a '‘Republican par­ 
ty cleansed, chastened, rededicat­ 
ed to service.” 
He told the convention that to 
Ignore the President's popular ap­ 
peal wa# “blindness; 
to inveigh 
against it is political Insanity.” 
“ ‘(Jive us a plan.’ the people cry. 
’Show us a picture.’ ’’ he went on. 
“Here, in broad outlines, is the Re­ 
publican picture: 
“We see a land in which no more 
great fortunes 
are likely 
to be 
amassed; a land where those who 
now have great fortunes will be 
compelled to put those fortunes in­ 


to production for the public good, 
or to have them legally redistrib­ 
uted. 
“But it is a land where the power 
to tax, which bas been rightly 
termed 'the power to destroy.’ is 
need not to destroy but to stim u­ 
late. 
“x x x We see a laud where the 
farm 
problem 
and 
the 
railroad 
problem and the tariff problem, the 
bousing problem 
and 
the 
relief 
problem are treated not as sepa­ 
rate problems but aa Integral parts 
of the greater whole. We see our 
soil conserved by federal aid; we 
see the facilities for the free stor­ 
age of plus crops; we see an end to 
the program of scarcity % x x.” 
"But we see railroads rehabilitat­ 
ed and tem of thousands of unem­ 
ployed workers back at work—not 
by the strangulation 
process 
of 
higher rates, but by the life-giving 
process of very low rates, x x x” 


FORMER SCHOOL HEAD 
IN LISBON IS HONORED 


Special T* Th* Review. 
CINCINNATI. 
June 
29. — Dr. 
Harry Means Crooks, onetime su­ 
perintendent of schools at Lisbon, 
today 
held 
the 
presidency 
of 
Pikesville, Ky., college. He was 
named by the trustees here Tues­ 
day. 
Dr. Crooks is a graduate of the 
College of Wooster at Wooster, O., 
and had been president of Alma, 
Mich., 
college 
for 
the 
past 
22 
years. He served In Lisbou for 
several years, first as a teacher 
then 
superintendent, 
leaving 
In 
1804. 


F.W, VANDERBILT DIES 


AT HYDE PABK HOM E 


Capitalist,83,Shunned Gaze 


Of Public When Possible 


K., he was extremely unassuming. 
The third son of the late William 
Henry and M aria Louisa Kissam 
Vanderbilt, he was born in 1S55. 
His wife, the former Mrs. Alfred 
Torrence, whom he married in 1880, 
died 12 years ago. 


Uy lite AHMlitM frn t. 
HYDE PARK. June 29.—Freder­ 
ick William Vanderbilt. S3, capital­ 
ist. railroad director and yachting 
enthusiast, 
died 
at 
his 
country 
home here today after a week s ill­ 
ness. 
Vanderbilt followed in the foot­ 
steps of his father and two other 
brothers in the railroad business, 
but did not attain the high posi­ 
tions 
in 
the 
Vanderbilt 
system 
which they reached, nor did be at­ 
tract aa much public attention. 
He was thoroughly grounded in 
the science of railroading, like the 
members of bis family who preced­ 
ed him. 
He gained his knowledge 
through practical experience aa a 
young man in the various depart­ 
ments of the extensive railroad 
system which the Vanderbilt fam­ 
ily controlled. 
He was a director of numerous 
railroads and other corporations. 
Unlike his father, the late Wil­ 
liam Henry Vanderbilt, and his 
brothers, Cornelius and 
William 


RHEUMATISM 


STUDENTS GAIN HONDA, 
R O L L AT MUSKINGUm 


Bernadine Williamson 
of East 
Liverpool 
and 
Joseph 
Daw 
of 
Wellsville 
are 
mong 32 
college 
seniors receiving recognition for 
scholastic work during the second 
sem ester of the school year just 
closed. 
In gaining places on the honor 
roll these students received grades 
of “B” or better in all of their 
courses. 


Sale Of 
\\ 
Costume Bags ■’ 


from 
$ 1 . 0 0 1 ! 


Plenty of White in 
Leather and Fabric 


« relieve th* torturing pain of Rhcmu- 
tim . Neuritic, N n n 


Furniture—It# 
an 
item 
every 
body la looking for. Tell them 
about your offer with a W ant Ad. 


Brin* pain of R bcnu- 
ilgia or Lumbago, in rn 
.th* Doctor'* formula 


a t i n y I p a i n iii siw M in im s | 


u w w n I ennui* 
NURITO. Dependably—no opiate*, no nar- 
*?• 
**• work a*tatty—must relieve 
worst pain, to your satisfaction in a few 
minute; or money' back at Druggist*. Don't 
coffer. Vt* NURITO ca this guarantee to to ’ 


PATTISON^ 


JEWELRY STORE 


Oldest In East Liverpool 


111 E. Sixth 


erpool g m 


St. 
> 


Ut IIM AaeertaU* frees. 
SHANGHAI, June 29—8hen Teh- 
Ling, director of the shipping con­ 
trol bureau of the Japanese-Foster­ 
ed Shanghai reformed government, 
'was assassinated today. 
His death was the fifth political 
murder in IO days by alleged anti- 


Parity Calls Far Fioaetr Spirit To Erast LOCAL WOMAN SUED 
BY 4 IN MOTOR CRASH 


Cleveland Autoists Request 


$24,000 For Injuries 


‘Economic Frontier9 Which Divides Classes 


Cites Injustice Of Existence Of Poverty And Indigence 


In Midst Of Plenty’ Before 10,000 At Warren 


B f Til# Aie«elaud PrMil. 
WARREN, O., June 29.—“If properly adjusted” the nation's “eco 
nomtc machine” could erase completely an “economic frontier" which 
divide* “two broad classes rtpreaenting comfort and anxiety.” Post­ 
master General Farley said her# last night in an address at a W estern 
Reserve eesqu I-centennial celebration. 
A crowd estimated at more than 10,000 persons assembled at the 
Trumbull county fairgrounds for a +- 
major event in a nine-day program 
honoring the memory of Western 
Reserve’s pioneer settlers. 
Farley, who earlier in the day 
dedicated 
a 
new 
postoffice *it 
Struthers, said “we have problems 
just as serious, just as difficult to 
solve as were those of the pio­ 
neers.” 
“The fact that they ara different 
in character and concerned with so­ 
cial 
and 
spiritual 
rather 
than 
phyical matters does not alter the 
cai*, nor does it any the lea* call 
for qualities of steadfastness and 
high courage. 
“We still have a frontier, only 
It is not the frontier of woods and 
streams and deserts and moun­ 
tains. It Is th* line drawn through 
this nation of ours which separates 
the population 
into 
two 
genera) 
groupe. 
“On one side are those who are 


comfortably 
clothed, 
adequately 
fed, decently housed, sufficiently 
schooled and assured of enough 
income to maintain this status. On 
the other side tot the lins 
are 
those who are ill-nourished. Inade­ 
quately clothed, badly housed, un­ 
schooled and with income so amal! 
and uncertain as to make existence 
precarious.” 
Farley added th at “the injustice 
of the existence of poverty and in­ 
digence in the midst 
of 
plenty, 
when the mean* 
of doing 
away 
with them are at hand, ie recog­ 
nised by ail but an Insignificant 
minority.” 
Today 
was 
"governor’s 
and 
mayors 
day” at the celebration 
with Gov. G irt in L. Davey sched­ 
uled to dedicate a replica of the 
reserve s first log school house. A 
delegation of 18 mayors of north­ 
ern Ohio cities was expected. 


Bp tv la I Te Th* R*vi«w. 
LISBON. June 29.—An East Llv- 
erpool woman today was named de­ 
fendant in four damage auita total­ 
ing 824,000 as an afterm ath of an 
auto crash on route 7 last Febru 
ary . 
Petitions filed by John and Mabel 
Kercher and Albert Solomon and 
Julius Borod of Cleveland, Accuse 
Mrs. Ruth Parsons of East Liver­ 
pool of negligence in causing the 
crash when their cera met headon. 
Kercher Is asking 815,000 for in­ 
juries, bis wife seeks 85,000 tor be­ 
ing deprived of his support and 
companionship, and Solomon asks 
81,500 end Borod seeks 82,500 for 
personal injuries. 
Borod was the 
.driver. 
The plaintiffs claim Mr*. 
Parsons was driving on tho wrong 
aide of the highway. 


HIGHWAY 


(Continued from Page One) 


lion dollars on alleged overpay' 
ments for “hot ratx” paving mate 
rials. 


OFFICIALS CONSIDER 
LEASING MACHINERY 


complying with law. 
8. Civil service laws not fully en 
forced. 
_ 
Favorable Comment Offered 
' 
gam ^]0j 0f 
End reported 
^A m ouf the favorable c o m m .... ,0 pom,, 
„ „ 
blcyfIt 


I. Maintenance coati not exes*- stolen from W ashington st. Tues- 


Mayor Lee Copenhaver said to­ 
day that he. Safety-Service Direc­ 
tor James R. Hall, City Engineer 
Howard C. Henry and members of 
the council street committee would 
watch demonstrations of a power 
grader here Thursday on one of 
_________________ the city’s roughest streets to con- 
u i- m n n A f b F M A i n m . . IA »IGer advisability of leasing the de- 
NEWSPAPER CARRIER S ;v,ce for a *hort pfiiod awing op*r- 
»tion of the 8414.058 blanket WPA 
BIKE REPORTED TAKEN .Street project scheduled to begin 
August I. 


she. 
2. Majority of contracts lit in 
compliance with law. 
3. Testing laboratory work 
done. 
4. State does not have excessive 


well 


Japanese 
elements 
bituminous mileage. 
against Chinese puppet officials of 
;the Japanese. 
The killing occurred in the heart 
•of the international settlem ent, the 
slayers catching Sben aa he was 
being pulled In a jinrickisha. Their ! 
J T " 
bullets also killed the Jinrickisha j v^ op®4 romd 
boy and a passerby. 


5. Policy of resurfacing existing 
pavements commendable. 
6. Engineers in key Jobs “compe­ 
tent and legally qualified.” 
7. Department following well-de-* 


day night. Alo!, newspaper carrier, 
wa# in The Review office from 7:30 
to IO p. rn. The vehicle was miss­ 
ing when he lett the office. 
The bicycle, a red and white 
Hawthorne, had one rusty and one 
new wheel and a luggage carrier 
in back. 


Sell the equity in your car. Ad­ 
vertise in the Want Ads for a quick 
buyer. 


8. No evidence of connection be- 


I tween 
recorded 
contributions of 
contractor! to campaign funds and 
1 contracts received. 
Th* report wa* prepared by engi­ 
neering Professors Clyde T. Mor­ 
als. board chairman, and John G. 


TE D L U T H E R ’S 
F A TH E R 
DIES 
YOUNGSTOWN. O., June 29 — 
Fred W. Luther, 80. father of Ted 
Luther, former tri-state and Ohio 
open golf champion, died today. 


Funds 
for leaning the grader 
would come from the 810,000 grant­ 
ed by council June 20 for m aterials 
to launch the project. 


Jewish Lawyers ‘Purged’ 
VIENNA. June 29.-T he official 
Nazi organ, Voelkischer Beobach- 
ter. published the names today of 
7.126 
Vienna 
Jews 
“temporarily 
rem oved' from the list of prac­ 
ticing 
lawyers. 
Permission 
was 
granted, however, for 1,050 Jewish 
war veterans to continue th^ir law 
practices. 


Bath tubs, sinks, etc., sell quick­ 
ly with W ant Ads Phone 45. 


U J l l . ' 
„ 
# .„ Prior, both of Ohio State: Malcolm 
S p e n d 
M 
i l l i o n s to g. Douglas and George E. Barnes. 
R e l i e v e P i l e s 
It Is estimated that over a million 
dollars annually ta spent for varl- 
ow* remedies for relieving 
Piles. 
Yet 
thousand! 
of 
pile 
sufferers 
know that cooling Petsrson’a Oint­ 
ment can allay Pile torture in a 
few minutes. Stops Itching prompt­ 
ly, and brings quick soothing relisf. 
Get 
Peterson’s Ointment 
today, Ho 
■lac or soc In tube 
with hard rub­ 
ber 
pile noaSle. If 
not delighted, 
your 
drugglet 
will 
refund 
your 
money.—Adv______________________ 


both of Case School of Applied Sci 
enc*, and Benjamin H. Petty and 
Ray B. Crepps, both of Purdue. 
Each received $50 a day for work 
conducted mainly on week-sn^s. 
Gov. Davey named the board fol­ 
lowing published criticism of the 
department. 
The seuate committee which in­ 
vestigated stats departments last 
winter also criticized the division 
sod suits based on Inquiry testi­ 
mony 
are 
pending 
in 
Franklin 
county courts seeking recovery un­ 
der anti trust laws of several mil- 


gntoolh- C ho/andfat 
VACATIONS 
To iH America Sn (Ho luxurious 
SRI WOUND SUPER-COACH 
Gettysburg, Pa. .. $4.75 
C C e a m i t s t S eked alee Dally 
Lee A n geles ..*33.75 
B asten 
..............9»M> 
India nay olla 
S.S* 
St. L eals ............*.30 
Toronto, Can. . 
7.TO 
D e tro it 
............ AAS 
Rig EXTRA Saving* ss Honed Trip Tickets 
GREY/HOUND 


BACK TO 
THE FARM 
MOVEMENT 


Th* Bureau of Census reports that the Back-to-ths-farm Move­ 
ment continues undiminished. Eleven percent of the people 
living on farm s moved to them during th* last five years. 


Newcomers to this community soon know of th* high ex­ 
cellence of our funeral services. Others we have served tell 
them of our properly equipped efficiency. 


Our Bervie* Is Available To All 
Regardless of Financial Conditions. 


Alantin juninat Menu 
145 W 5 th ST. 
l o w t m a r t i n 
PHONE 3 6 5 
O H I O . W W V I R G I N I A L I C E N S E - 
24 HOUR AMBULANCE SERVICE 


A Bright Outlook For The 4th 
With One of These Attractive Gliders 


Genuine “BUNTING” 
6-Cushion 
GLIDER 
16-95 


• Water Repellent Covers 


COIL SPRING CONSTRUCTION 


Ball bearing supports to make them noiseless . . 
waterproof fabrics to make them practical out 
doors . . . gliding arms are ventilated for cool 
ness. 
Gliders built for comfort. 


Other Bunting Glider* to 29.95 


4 Ft. WINDOW AWNINGS 


Ready To Hang 


1 
. 0 
0 


Reg. 1.89 


This Bise Blow 


Baller — Hence the 


Reduction 


Quality striped drill awnings in w a n te d color com bi­ 
nations. Complete, ready to hang. 
Only $1.00. 


BAMBOO PORCH CHAIRS 
At Special Reduction 
4.95 


REGULAR 6.25 
A strongly made, stylish chair for the porch. 
Con­ 
structed of bamboo and made comfortable with cush­ 
ion-covered of water repellent materials. 
, 


Wood Slatted ROCKERS 


Comfortable porch or lawn rocker. Stur­ 
dily built, green with natural wood seat 
and arms. 
1-95 


R E G U L A R 2 . 5 0 


BEACH or DECK CHAIRS 


Box Seat 
Kidney Support 


Arm Rests 
Foot Rest 


1.85 


Retuning beach or 
deck chairs — easy 
to adjust. 
Sturdy 
oak frames with 
water 
repellent 
striped 
cover­ 
ings. Comfort­ 
able foot and 
arm 
rests. 
Canvas 
S t r i p e 
Supports 
Back. 


SPRING STEEL 


CHAIRS 


Specially Priced 
3.98 to 5.75 


Reg. 4.98 to 7.98 


All metal spring steel seat and back. 
Perfor­ 
ated or slated for coolness 
Enameled no-rust 
finish. 
Bright 
colors. 
F a r 
more 
comfort­ 
able than they 
look. 
T h e s e 
modern 
chairs 
r o c k 
without 
rockers . 
Just 
sit down in one. 
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SCHOOL PROJECT 
INCLUDES 2 FOR 
j|0RTH HANCOCK 


Election Board Lists Crews 


For Polls In Grant And 


Clay Voting Districts 


Special Ta The Review. 
NEW CUMBERLAND. June 29 
—Proposed new schools for Han­ 
cock county include buildings with 
gymnasiums 
and 
auditoriums at 
Newell and Chester, school author­ 
ities revealed today as the board of 
elections listed the names of pre 
cinct workers for the July 26 vot 
in* on the question of bonds for 
the construction program. 
Voters will decide a proposal to 
increase the school tax rate 
50 
percent for three years to provide 
$265,000 against 
bonds 
as 
the 
county's share of funds to match 
an outright grant of $216,800 from 
the WPA. 
The total would be sufficient to 
erect 
nine 
buildings 
throughout 
the oounty on a basis of school 
population. Butler district, 
most 
heavily represented, would receive 
about 60 percent of the funds. 
Clerks and commissioners were 
selected for 24 precincts in prepar­ 
ation for the election. Persons who 
registered tor the regular primary 
• 


August are eligible to vote in 
school election. 
Precinct workers for the Qrant 
and 
Clay 
districts, 
containing 
names of those in Newell. Chester. 
Pughtown and 
New 
Cumberland 
include: 
Grant 
District 
Precinct I—Clerks, 
Lew 
Han- 
nen. Alma Cunningham: commis­ 
sioners, Mrs. Ray Huff. Mrs. B. B. 
Cox and Albert Kell, Chester. 
Precinct 2—Clerks, Kenneth Kim­ 
ble, Mrs. John Hobbs Jr.; commis­ 
sioners. Mrs. Roy 
Rice. 
William 
McMahan and Mrs. Sarah McMa- 
ban, Chester. 
Precinct 3—Clerks, 
Arch 
Hall, 
Jesse Wedgewood; commissioners. 
Alice Allison. Jam*1* Robinson and 
V irginia Stockdale. Chester. 
Precinct 4 — Clerks, Mrs. Iona 
Shrodes, Chester Boswell; commis­ 
sioners, Jesse Gill. John Stephens 
and John Cunningham, Chester. 
Precinct 
5—Clerks, Mrs. 
Vera 
Eckleberry, Fred Young; commis­ 
sioners, 
Eugene 
Manson, 
Hazel 
Bailey and Bina Booher, Newell. 
Precinct 6—Clerks, Charles Geer, 
Hilda Beaver; commissioners, Mrs. 
P earls Howard, 
Ezekial 
Bennett 
and Helen McLain, rural New Cum- 
befland. 
Precinct 7—Clerks, Ruth 
Hall, 
Grace McCormick; commissioners, 
Leveret McPherson. Jam es Debee 
and Emm ett Bailey, Newell. 
Clay District 
Precinct I—Clerks, Harry May­ 
haw, E. L. Herron; commissioners, 
Roy Hobbs, Bob 
W estlake 
and 
^ a e rth a Linduff, rural New Cum- 
jO rla n d . 
Precinct 2—Clerks. 
Mrs. Arthur 
W ard, Mrs. Ben Skinner; 
commis­ 
sioners. Rose Budno, Frona Car­ 
roll and O. L. Kiger, New Cumber­ 
land. 
Precinct 3—Clerks. K. L. Turley, 
Edith Evans: commissioners. Eliz­ 
abeth Oarllck, Fay Chambers and 
J. H. Haun, New Cumberland. 
Precinct 4—Clerks. Iral Glover, 
W ortley 
Cuppy; 
commissioners, 
Irene Schumacher. Ada Chamber- 
lain and George Roach, New Cum- 
' berland. 
Precinct 5—Clerks, Fred Miller. 


Ruth Melvin; commissioners. H ar­ 
ry Huff. Mary L. McConnell and 
Jam es Cameron, Pughtown. 
Precinct 
6—Clerks, 
Burt 
Dun­ 
levy, Clara W atson; commission­ 
ers. 
C. 
Mellott. 
Mrs. 
George 
Baker and Mrs. J. W. Boyles, rural 
New Cumberland. 


Lisbon Civil War Vet 
Revisits Gettysburg 
For Soldiers’ Reunion 


Special To Tile Review. 
L 
ISBON. June 29—This commun­ 
ity’s only surviving Civil war 
veteran is visiting the site of the 
battle of Gettysburg this week—a 
battlefield on which he and his 
comrades determined the outcome 
of the rebellion 75 years ago. 
The veteran is Jacob Toot, 92. 
born near the scene of the battle. 
Accompanied by his wife. 85, and 
the couple's son and daughter-in- 
law, Mr. and Mrs. Thomas Toot of 
Youngstown, the old soldier will 
take part in the anniversary cele­ 
bration that started today. 
The ceremonies will be marked 
by the dedication of a peace me­ 
morial by President Roosevelt Sun­ 
day. 


SID ELITES 
Of LIFE 


The Sunlit Road 


B y T O M T. J O N E S 


OPENING of the Lincoln high- 
way through 
East Liverpool 
was celebrated on what was known 
as “Lincoln Highway day” here on 
June 5, 1915. 
On that date the late H. C. Os- 
term an, national 
consul 
for the 
the Lincoln highway, headed an 
automobile 
caravan which passed 
through East Liverpool. It was a 
big day for the people of Blast Liv­ 
erpool. the streets taking on a 
circus-day 
appearance, as thous­ 
ands awaited 
the arrival of the 
travelers. 
The party was accompanied by 
R. E Spencer, Blast Liverpool pbo 
tographer, who had been engaged 
to take motion pictures of scenes 
along the 
transcontinental 
high 
way. 
This film was shown for the 
first time to visitors attending the 
Panama-Pacific exposition in Cali­ 
fornia. some weeks later. 
At Fifth and Market sis., there 
was erected an arch showing the 
sun arising over a horizon. The car 
diiven by Mr. Osterman was the 
first to officially pass through the 
arch. 
The party stopped here for 
a 
short 
ceremony during which 
members were presented with Ohio 
and city flags as souvenirs of the 
first coast-to-coast trip over the 
highway. 
The city flag was presented by 
V. A. Schreiber, then mayor of 
East Liverpool, 
while 
Congress­ 
man D. A. Hollingsworth of Cadiz 
presented the Ohio flag. 
An outstanding event of the day 
was the destruction of a huge brick 
stack which had stood near Patter­ 
son field 
for many years as a 
m arker of the 
Speciality 
Glass 
plant which had been destroyed by 
fire while the Ohio river was at 
flood stage. 
Dinnerware 
had 
been 
placed 
around the stack which was top­ 
pled by a chain attached to a rail­ 
road locomotive while thousands 
of persons looked on. Fall of this 
stack caused a crash heard for 
many squares. It was filmed in the 
movies taken on that memorable 
day. 


By ilK Amov mud Kreee. 
S 
T. CHARLES, 
M o.-^Iustice of 
the Peace George R. H art is 
certain one couple is beginning 
married life under false pretenses. 
Hart cashed a..$60 check for the 
couple after the m arriage cere­ 
mony, then declined a $1 tip. The 
check bounced. 
“I wish now I’d taken the tip,” 
he said. 


Jitterbugs 


E M P O R IA , 
Kss.— Swing 
has 
invaded local girl scout ranks. 
The Minnehaha patrol is now 
—-officially — the 
Minnie-Hot- 
Cha patrol. 


Buy what you want or sell what 
you don’t want with W ant Ads. 
Antiques always have a m arket in 
the W ant Ad columns. 


Three Of A Kind 
P 
OCATELLO. 
Idaho — Judges 
who must select "Miss Idaho” 
at a forthcoming beauty contest 
are perturbed. 
. Elsie, Ethel and 
Edna Seelos, 
blonde. 16-year-old triplets, enter­ 
ed “as a unit." It’s all or none. 


W in n er.. By A Moustache 


M IL W A U K E E . W is.— The city 
council 
renewed 
Joseph 
Born- 
stein’s 
liquor license, 
but 
only 
after an alderman offered an ex­ 
planation for the tavern owner’s 
conviction on a charge of sell­ 
ing liquor to two minors. 
B o r n s t e i n 
misjudged 
the 
youth’s 
ages, 
said 
the 
alder­ 
man, 
because 
they 
wore 
false 
moustaches— made of rabbit fur. 


BIBLESClOUUNS 
EXTENSIVE PR06RAM 


Pantomime,Choral Numbers 


Included In Friday Fete 


An extensive program, including 
choral numbers 
and 
pantomime, 
will be presented by the daily va­ 
cation Bible school of the Second 
Presbyterian church Friday at 7:30 
p. rn. 
The affair is designed to show 
the public whet the school has ac­ 
complished luring the present term 
which closes that day. 
Songs by the entire school, “ T is 
Glory” and “One Door,” will be 
followed by the call to worship, the 
Invocation by Jam es McVlcker and 
Miss Jane Doughty and the prayer 
response by the school. 
The 
kindergarten 
departm ent, 
under the supervision 
of 
Miss 
Louise Kidd, will give a demonstra­ 
tion of its activities and another 
group will present a pantomime of 
the Comamndmemts with introduc­ 
tion by Miss Janet Hatch. 
Still 
another group will present “The 
Story of the Commandments in the 
Gospel.” under the direction of Miss 
Doris Bryne. 
The rem ainder of the program: 
Two numbers by the junior choir, 
under 
Mrs. 'V era 
Hatch; 
’’The 
Great Facts of the New Testam ent” 
by Miss Helen Reed; chorus num­ 
bers, “Joy in My H eart" and “Shine 
For Jesu s;" dramatic turning of 
the pages of the Old Testament 
books; Bible chorus with the offer­ 
tory; chorus. “Wide as the O cean;” 
presentation of awards, and bene­ 
diction. 
Following the program 
a dis­ 
play of the manual training work 
of the school will be shown. 


New Jersey Will Hold 
Tercentennial Fete In 
Rebuilt Swedish Fort 


By Th* A tM cltted P ro * . 
S 
ALEM. N. J., June 29— Recon­ 
structed Fort NYA Elfsborg, 
built by Swedish colonists to beat 
the Dutch In a game of m ilitary 
chess for a new empire, will be the 
focal point of New- Jersey’s te r -1 
centennial celebration Thursday. 11 
Crown Princess Louise Alexan­ 
dra and Prince Bertil of Sweden 
and Finland’s m inister of foreign 
affairs. Dr. E. Rudolf W. Holstl, 
will head a goodwill delegation to 
take part in the observance. Ill­ 
ness 
prevented 
Crown 
Princess 
G-ustaf Adolf of Sweden from par­ 
ticipating. 
They will come to south Jersey, 
where 
their 
countrym en 
fettled 
three centuries ago, after the Dela­ 
ware tercentennial program held ! 
June 
27 
at 
W ilmington 
and 
a 
Pennsylvania 
tercentenary 
T u es- i 
day and W ednesday. 
Fort NYA Elfsborg. one of a | 
chain of defense works Swedish i 
colonists built 
along 
the 
lower ■ 
Delaware river, has been recon-! 
structed 
from 
tim bers 
salvaged 
from the river lowlands. There Is j 
a barracks of w hite cedar timber* I 
and a stockade and earthwork*. 
The 
Dutch, 
spreading 
their i 
colonial holdings from New York, I 
built forts up the Delaware river I 
and Its tributaries to keep th e : 
Swedes out. The Swedish forts re- j 
versed the advantage tem porarily j 
by keeping the Dutch in. Later the | 
Dutch 
obtained 
control 
of 
the 
colony, then lost It to the English. | 
The Swedish and Finnish delega- j 
tlon will enter New Jersey from 
Philadelphia, welcomed by Gov. A. 
H arry Moore, his staff and m em -1 
hers of the New Jersey tercenten-: 
nial commission. 
Hundreds of residents of the 
country surrounding the fort are 
descendants of the Swedish pio­ 
neers. 
From New Jersey the visitors 
will go to Hyde Park where they 
will be guests of President and 
Mrs. Roosevelt before continuing 
on a tour of the United States. 


FIREMEN AT CHESTER 
TO TAKE PART IN FETE 


Plans for attending the W est 
Homestead. Pa., firem en’s celebra­ 
tion and street parade Thursday 
night were completed by the Ches­ 
ter drum and bugle corps in a 
meeting Tuesday night 
in 
the 
Chester Glty hall. 
The corps will 
drill again tonight at 6:30. 
The city hall has been set as the 
meeting place Thursday. 
T rans­ 
portation to W est Homestead will 
be furnished when members gather 
at 4:30 p. rn. 
The Tuesday prac­ 
tice was in charge of Lester K in d l­ 
ier, while Kenneth Hobbs led the 
business meeting. 


COUNTY DISTRIBUTES 
AUTO LICENSE MONEY 


LISBON, Tune 29.—Checks total­ 
ing $50,472.00. representing the sec­ 
ond disbursem ent in auto license 
revenue for 19SU. were Issued Tues­ 
day by Auditor John Irwin’s office. 
East Liverpool will receive $4,- 
250; Salem. $2,500; Wellsville, $1,. 
125; East Palestine. $750; Hanover­ 
ton, $25; Leetonia, $375; Lisbon, 
$875; New W aterford, $200; Rog­ 
ers. $100; Salineville, $250; W ash­ 
ingtonville, $75. 
The county retains $32,947 for 
the road and bridge fund and $6,- 
500 for the road maintenance fund. 


LAST SHOWING 
LA8T SHOWING {rwiI 
I 
? 
t o d a y Ihree Comrades 


R O B E R T T A Y L O R 
M A R G A R E T 
S U L L IV A N 
F R A N C H O T T O N E 
R O B E R T Y O U N G 


They Ring The Bell In Their 


T h * 
s t a r - c r a m m e d 
B i g B o y 


of m u s i c a l , f u n -t ests is h e r e to 
* • 


mak<? y o u h a p p y ! 
L a u r e l a n d 


H a r d y . . . b a c k 
a f t e r 
a 
y e a r ! 
. 


F i v e h i t f u r i e s / 
5 0 0 h o w l s ! 


A n d g i r l s ! 
g i r l s ! 
g i r l s ! 


Biggest Show! 
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SONG HITS I 
MN Chmn, 
-e* Mr-. 
"lim Crtdu* So»*~ 


RAM 


‘Crime School* 


■v g ift* } 
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S 
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Most Recent F A V O R I T E J U ­ 
V E N I L E Actors W ith Hum ­ 
phrey Bogert and Othsrs. 
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*BUTi BETTY, Ifs SUCH A 
LARGE ROOM. DO YOU SUPPOSE 
I CAN EVER FIND A RUO 


* O F COURSE GOOSE... 


JUST PICK OUTPOUR SIZE 


FROM 
BIGELOWS 
TAILOR-MADE 
RUG SER VICK 


You don't wander through thestreets 
in a size 21 hat, if 23 is really your 
size, now do you? 
Well, ifs just as easy to find the 
right size rag now, with the help cfi 
Bigelow’s Tailor-Made Rug Service. 
Dozens of patterns and colors in that 
famous lively Wool Broadloom are ready to be. 
made up into any size rug you want! Not just a 
measly handful of designs, but rafts of them, for 
Colonial, l&th Century and modern room er and ‘ 
plenty of teatimes and solid odors too! 
So, for instance, if a 9 * 12 rug looks pretty 
skimpy in your living room, bring us the measure­ 
ments of the space you think ahotiid be rag-cov­ 
ered . .. and well cat and bind you a rug in the 
pattern or color you select. . . any sire at all 
And, the prices won’t jar you out of your boots, 
but will surprise you with their mildness. Come 
in, we’ll quote you mighty axwmciog figures. 


We have a big quantity of all grades of fine Rugs 
and Carpets in broadloom or regular roll goods JL /o to 1 / f OFF 
and some remnant rolls at a saving o f............ 


These patterns are discontinued or slightly imperfect, but quality goods 
in every way! 


AXMINSTER TYPE RUGS 


Marvels of construction! Reproducing even 


the delicate shading--the rich colorings, and 0 


intricate designs of costly Orientals—With 


their soft, lustrous pile—Yet priced well 


within limited budgets. Discontinued pat­ 


terns or slightly imperfect. 
9x12 
ON TERMS $33.00 


Quality Goods Priced Low—Terms Reasonable 


See Our Curtains and Draperies Specials 


The FRANK CROOK Co. 


The Best Place To Shop After All 
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East Liverpool Review 


T he T rib u n e (M tsb ltlM d in !87$> and Th* R eview 
(esta b lish ed In 1878) m erged In 1824. 


P u b lish ed by T h e B rueh-M oore N e w s p a p e r In a R eview 
bu ildin g, 408 W a sh in g to n street, E a st L iverpool, Ohio. 
E ntered a t th e p o sto ffic e a t E a st L iverpool, Ohio. ae 
secon d elan s m atter u n der a ct o f M arch 8. 1878. 


M EM BER O F T H E ASSO CIATED PR E SS. T he A sso­ 
ciated 
P ress is e x c lu siv e ly en titled to th e use tor 
p u b lication o f a ll n ew s d isp a tch es cred ited to It or not 
o th er w ise credited In th is paper and a lso the local 
n ew s p u blished herein. A ll rig h ts o f rep u b lication or 
Sp ecial d isp a tch es h erein a lso reserved. 


SPEC IA L R E P R E SE N T A T IV E : T he Joh n W. C ullen 
C om pany. N ew York o ffice. 830 F ifth Ave.. C hicago 
O ffic e, 8 South M ichigan Ave.: D etroit o ffice. G eneral 
M otors B uild ing. 


i f EM B E R 
AM ERICAN 
N E W S P A P E R 
PU B L ISH E R S 
ASSOCIATION, M EM BER A U D IT B U R E A U OF C IR ­ 
C U LA TIO N !. M EM BER OHIO SELEC T LI8T. 


P R IV A T E T E L E PH O N E EXCH ANG E, a ll d ep artm en ts. 
Main 46 b etw een th e hou rs o f 7:30 A M. * nJ* 
p 
M 
A fter 6:30 P. 
M-, on S u n d ays and 
H o lid a y s, 
C ircu lation departm en t. 
44; 
45; C om posing room , 4§; E ditorial dep artm en t. 47, 


SUBSCRIPTIO N R A TES 
b t C A R R IE R per w eak l l cant#. By M AIL • uJ ^ b‘ n 
son s ona yaar, $4.00; a ll m onth#, $7.00; thre# m onth#, 
$1.00: on e m onth. IO conte: O UTSIDE iO N E S o n e year 
15 OO: 
ala 
montJia. 
13.76: 
thraa 
m onth#. 
» l.» 0 ^ o n e 
m onth. «0 cent#. No m ail aubacrlptlon# a ccep t- 
cd In lo ca lttlee served by carrier d eliv ery . 


W ed n esd a y , June 29. 1938. 


Board Up The Cages 
>*-HE recession bas scored another knockout, clos- 


* 
in* one of A m erica’s largest tented attractions, 


the R ingling B rothers and Barnum L Bailey circus, 


Which is now on it way back to w inter quarters. 


* About three w eeks ago when the show was In 
Jpittaburgh, the youthful John R ingling N orth, head 
of “th e g reatest show on earth," told bls em ployes 
$hey m ust accept a reduction in w ages if the sh o w 


were to continue on the road. 


The recession, he said. had cut into g ate receipts 
to such an extent th at the show w as losing money 
gvery day and th at operating expenses m ust be 


feduced. 


• W hen the circus reached Scranton, Pa., last week, 
th e ow ners announced a 25 percent reduction in 
wages. R oustabouts, team sters and other em ployes 
walked out on atrlke and perform ances w ere can­ 
celled. W ithout man power to care for the anim als, 
the show grounds becam e a sanitary problem and 
the ow ners were notified by the m ayor to move. 


Finally an agreem ent was reached by which suffi­ 
cient of the employes returned to load the circus 
for the trip back to Sarasota, Fla., w inter quarters. 
All bookings for the season were autom atically can­ 
celled. T his ended th® 1838 tour of th e biggest of 


th e big tops. 
The “big show ” was not the only circus to feel 
the pinch of hard time®. Th® Down!® Brother® m otor­ 
ised «how threw in the towel about a m onth ago 
when it retu rn ed to It® home port in Georgia. 


The Tim McCoy W ild W eet ehow w ent broke in 
W ashington early in th e season when stock and 
equipm ent w ere sold under the sheriff's ham m er. 
The Cole B rothers-Clyde B eatty abow is reported 
to be back home after a disastrous season. 


E ast Liverpool boasts m any local circus fans who 
reg ret th is m isfortune to the saw dust ring. Scores 
from here w ent to P ittsburgh or W heeling to eee the 
R lngling-Barnum A Bailey show early this m onth. 
They a re happy, how ever, in the announcem ent of 
Ow ner N orth th at “ we’ll be startin g on the road 
again next season.H 


Propaganda Machine 


By COL. FRANK KNOX 


IV ro m 
mn 
aSrfresa 
ta th e 
Na­ 
tio n a l E d ito r ia l 
A a n o tia tio a ). 


Speaking Of Storms 
P 
ROPERTY ow ners storm wheu the street depart­ 
m ent doesn’t answ er a 
com plaint 
w ith 
the 
alacrity of say, the fire departm ent, but ae a m atter 
of fact storm s of a more serious nature have tended 
to double the dem ands of the city roadw ay division. 


A recent report of the departm ent 
asked for 
paiience on the part of the property ow ner, citing 
the dam age caused by unusually heavy thunder­ 
show ers of the last few weeks, which of course re ­ 
quire the right-of-way, as a generally m ore serious 
threat to the city’s transportation routes. 


A certain am ount of cooperation also is necessary. 
How m any tim es does the average m otorist alm ost 
tea r hie springe apart hopping a deep rut, or the 
average pedestrian trip over a dislodged brick be­ 
fore taking the trouble to inform th e departm ent 
of the situation. It is im practical for the city to m ake 
a rigid inspection of every stre et in towu every 
day or even every week. Such a cruise over East 
Liverpool’s 140 m iles of streets would take a full 
working day at least. 


Evidence that the street departm ent ie doing a 
creditable Job ie to be had on all sides. Loren W. 
O rr took the post of street superintendent with cer­ 
tain definite ideas of how it should be handled, and 
it is our opinion 
be 
has perform ed 
hts duties 
capably. He hasn’t pleased all and th ere have Doc ii. 
naturally, some reasonable com plaints, but viewing 
the thing as a whole, he is deserving of credit tor 
streets th at are better conditioned than they have 
been in several years. 


That’s How Lotteries Are Born 


•■rHE city of Cleveland, squaring away with a re- 


* 
lief crisis which the state legislature ap p aren t­ 
ly isn’t going to deal w ith la a hurry, has em ­ 
powered a com m ittee of five councilm en to raise 
money catch-as-catch-can. 


Each person is entitled to one guess as to w hat 
tho councilm en have in mind. T hat's right. They’re 
planning a lottery. Every purchaser of a ticket g ets 
som ething for bis money. A few lucky purchasers 
get a lot. Dollars will pour in by basketfuls—five 
milliou of them , the councilm en predict. 


T hat’® how lotteries are born. G overnm ents be­ 
cam e so extravagant and shaky they are unable to 
finance them selves with taxation. They don’t d are 
to stop spending, aud they don’t d a re to levy taxes 
in proportion to their disbursem ents. 


So they resort to the everlasting w eakness which 
m akes men think th ere’s a lucky way to g et rich. 
The people get a chance to gam ble; the govern­ 
m ent pockets the money. The purpose ie, ot course, 
alw ays w orthy, it is worthy in Cleveland. 


T hat doesn’t alter th e fact that no governm ent 
w orthy of the nam e can afford to sacrifice its pres­ 
tige to the last-ditch device of raising money by a 
lottery. T he legislature now has a stronger motive 
than ever for dealing realistically w ith the relief 
crisis in th is state. 


F ran cis Bret H arte, A m erican w riter, spent the 
last y ears of hie life in England. 


More th an 18,5Op.O0O trees w ere planted in New 
York sta te ’s 1938 reforestation program . 


Grove P atterson, editor of Toledo B lade — The 
Soviet Union is sim ply a whole nation on W PA. 


M 
Y subject Is propaganda. We 
learned 
m odern 
propaganda 
on 
the 
receiving, end. 
It 
was 
practiced a t our expense by both 
sides 
in 
the 
W orld 
w ar 
before 
our entrance Into the conflict. 
T he 
propaganda 
technique de­ 
veloped during the war bas since 
been fu rth er developed, ft ie now 
used to procure support for form s 
of 
governm ent 
which 
have 
de­ 
stroyed 
personal 
liberty and 
In­ 
dividual freedom . 
Two things are essen tial—first, 
destruction 
of 
th e 
free 
press— 
second, elim ination of free speech. 
Ae a phase of the latter right, one 
m ight add control of the radio. 
I turn now to new spapers. In 
addition 
to 
being 
purveyor® 
of 
news, new spapers them selves have 
become new s because from high 
places criticism is being directed 
at them ; and. broad b ints are bo­ 
ing throw n out th a t they should 
en ter the control of governm ent. 
I w ant to m ake one thing per­ 
fectly clear. I am speaking first, 
as an A m erican citisen; and sec­ 
ondly, as a new spaper publisher. 
Ae a citizen I seek no privileges 
over w hat are granted by fellow 
citizens; as a publisher, I desire 
no preferred position over my fel­ 
low publishers. 
Ae a publisher I shall continue 
to print facte, so people m ay read. 
Ae a citizen I shall continue to 
exercise my right to free speech. 
I shall continue to defend your 
rig h ts 
to 
do 
the 
sam e 
thing 
w hether, as publisher, or citisen, 
you disagree with me. 
T he 
general 
tendency 
am ong 
new spaper people has been to be 
am used over political attack s on 
the freedom of the press. 
W ere 
the circum stances d ifferent I, too, 
would be am used. But things are 
happening In our country Just as 
they have happened in other coun­ 
tries. 
This cry against the new spapers 
began In the sum m er of 1933 when 
the A m erican 
press found 
itself 
threatened 
w ith 
an 
attem p t 
to 
put it under lioense to a political 
bureau In W ashington. 
N early five years ago a com ­ 
pany w as organised end incorpor­ 
ated under th e law s of the etate of 
D elaw are which can be ueed a s a 
club over the beads of publishers 
to force them Into line. 
T 
HIS 
governm ental 
agency 
is 
known as the E lectric Home A 
Farm 
A uthority. 
Politicians 
can 
use the funds of the United S tates 
treasu ry 
and 
the 
borrow ing 
ca­ 
pacity of the A m erican people to 
engage In 
any business 
w hatso­ 
ever. T hat m eans the grocer, the 
butcher, 
the 
baker, 
th e candle­ 
stick m aker end the publisher are 
all faced with governm ent com pe­ 
tition, if the politicians decide to 
walk in in d take over. T hat Is 
precisely w hat the c h arter to this 
governm ent 
corporation 
says: 
. . C arry on the business of 
m anufacturing, buying. Belling end 
dealing in good!, w ares and m er­ 
chandise of every claes and d e­ 
scription." 
From 
$25,000,000 to $40,000,000 
of the people’s 
money Ie 
being 
used to exploit th# present feder­ 
al adm inistration. It ie being spent 
In direct violation of a law passed 
Oct. 22, 1913. U nder it, the use of 
public 
funds 
for 
propaganda 
is 
expressly forbidden. 
We 
ere 
hearing, 
today, 
th a t 
business, and businessm en, e re to 
blam e for Yhe depression. 
It 
Is 
the 
W ashington 
propaganda 
m a­ 
chine at work. 
T oday’s 
depression 
Is 
being 
used, just as 
the 
stock 
m arket 
boom was used In th# years pre­ 
ceeding 1929; with tb ’s difference: 
The 
stock 
m arket 
boom 
aaa 
used 
by 
private 
Individuals 
In 
personal greed for money. Today’s 
depression is being ueed by pub­ 
lic officials in personal greed for 
power. 
As for m aking a choice betw een 
them —and decent thinking people 
oppose both—th e form er Is pref­ 


erable. 
When there is greed for 
riches by individuals it is the in­ 
dividuals them selves who pay the 
penalties for th eir own m istakes. 
W hen there is greed for pow er by 
public office holders it ie ell the 
people who pay for the m istakes 
of the Individual. 
U oder the first system , th e re ie 
the 
c ertain ty th a t 
the 
m isdeeds 
of m en conducting private busi­ 
ness 
will 
become 
known, 
thus, 
p erm itting regulation. U nder the 
other system there is no way for 
m isdeeds becoming known because 
Inform ation 
regarding 
them 
is 
choked off by the sam e men who 
do them 
U sing 
th e 
old 
publicity 
trick 
that "nam es m ake new s,” political 
I n v e s t i g a t o r s 
have 
been 
assured 
n e w s p a p e r h e a d l i n e s by the prom 
l n e n c e of the 
businessm en 
they 
have s u m m o n e d . By inference, and 
som etim es n o t by inference, busi 
neesm en 
were 
told: 
"You 
are 
thieve*!” 
It la a m atter of record th a t 
none of these businessm en 
ever 
was sent to Jail. W hy not? Be 
cause the charges m ade ag ain st 
them were not true. 
T 
H E 
publicity 
ex p erts 
can 
be 
given credit for adroitness. It 
is fair to assum e they w ere aw are 
of th e national hab it of believing 
governm ent etatem ente. It m ay be 
nnfair to assum e they know ingly 
took advantage of th is habit to 
give out distorted and inaccurate 
inform ation—but, 
u n fair 
assum p­ 
tions. or not, the fact rem ains th at 
m any false, or m isleading, sta te ­ 
m ents have been issued by gov­ 
ern m en t officials. 
A nti-capitalism 
Is 
the 
them e 
which rune through ail this propa­ 
ganda. To fasten blam e for the de­ 
pression on business a propaganda 
m achine, the like of which th is 
country has never before seen, ii 
In full operation. 
T h ere are agencies in every one 
of the 48 states. The purpose of 
these agencies 
(and 
W ashington 
is th® clearinghouse fm* all) Is to 
spread 
the gospel 
of 
the 
“new 
m ovem ent." 
T hese 
subagencies 
also act as sentries, reporting any 
hostile, or suspicious acts in the 
cam p of the citizenry. 
Let 
a 
person 
of 
prom inence 
speak up In criticism and one of 
th ree things is likely to happen to 
bim : 
1— He will find him self before 
a legislative com m ittee in W ash­ 
ington. 
2—H e will be publicly castig at­ 
ed by a federal office holder. 
3—H e will be put on the calling 
list of the internal 
revenue de­ 
partm ent. 
T hese are but a few of the du­ 
ties of th e press agentry of the 
"new 
m ovem ent.’’ Every conceiv­ 
able form of glorifying publicity 
Is used. This propagandr m achina 
is set up so it can attack im m edi­ 
ately on all fronts iu th e 48 states. 
as well as In Alarka, Puerto Rico, 
H aw aii and the Virgin Islands. In 
the 
din 
raised 
by 
its 
shouting 
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Yesterdays 


In East Liverpool 
Some Fight 


• I ’HIRTY • riVE 
YEARS 
AGO— 
•I L. W. Allison, employe of city 
w aterw orks departm ent, la bitten 
by dog while walking on Fourth 
it. 
Jam es W ilkes of East End suf­ 
fers shoulder injury when struck 
with baHeball. 
Edward Bunting resigns as rural 
mail 
carrier 
at 
W ellsville 
post­ 
office. 
Presbyterian 
Sunday 
school 
is 
organized at schoolhouse north of 
city, near Ross farm In Jethro Hol­ 
low. 
Mayor W eaver announces plan 
to have prisoners work out fines 
on city streets when unable to pay. 


T W E N T Y -FIVE YEARS AGO— 
Leaks In boilers of T ri-State Co. 
causes shortage of power for street 
car lines. 
Sam uel 
ituhi. E lkrun 
tow nship 


voices, "it "is'almost* im '^ossibls'fo? f*rm t r* ‘V S " ? " 1 ani ba? 
those who stilt believe in private 
ow nership of property 
to 
make 
them selves heard. 
W hen I say to you that free 
speech, and free press, are se ri­ 
ously threatened, I am not exag­ 
gerating. When T say to you that 
the private ow nership of property 
Is 
In 
great 
danger. 
I 
ask only 
that you look at the record th at 
ta th ere for all to sec. 
T oday we are In the m idst of as 
vital a fight for the preservation 
of A m erican 
democracy 
as 
was 
the crucial battle 150 years ago 
for the establishm ent of dem oo 
racy under the American const!' 
tut ion. 
I shall fight with every legiti­ 
m ate resource In my power as a 
citizen and as a publisher for a 
free press and the right of free 
speech. 
U nder 
the 
preservation 
of these two vital principles—and 
ope of them Is a sacred trust in 
your h an d s—rests the salvation of 
liberty as we have known it from 
the days of our R evolutionary an 
cestors. 
Nature In Hot Water 


Bv HOWARD W. BLAKESLEE 


A' gists have discovered that Na­ 
ture, too. watered her stock#—at 
least her gold stocks. 
For hot water, says Dr. W. D. 
Johnston Jr. of the U. S. geologi­ 
cal survey, was the source of the 
gold-bearing quartz veins. 
The veins Ile between (ace# of 
the rocks where millions of years 
ago they were fractured. Some of 
these fracture# are a few inches 
wide at som e points. 40 feet at 
others. 
T heir slope, and the way they 
m ust have been filled, la y s Dr. 


Johnston. Indicates that rising, hot 
w aters brought up the quartz, the 
gold and the other minerals now 
form ing the veins. 
This idea Is at 
variance with a general belief of 
geologists 
that 
quartz veins aud 
their gold were produced on the 
spot by reactions going on within 
the rocks. 
Dr. 
Johnston 
tramped through 
m any miles of underground work­ 
ings to obtain evidence for the bot- 
w ater theory of the origin of gold 
veins. 
His idea is that the water 
did not make the gold, but carried 
tho particles. 
There Are Two Sides— 


Bv HOWARD W. BLAKESLEE 


I 
THACA. N. Y., — Even if you 
a re not left handed, you m ay bs 
left-glanded. 
Ten years study of the Salix ary 
glands has shown th is new fact 
to Ch'. A. L. W insor of Coryell uni­ 
versity. College boys and girls have 
chewed about a grocery store full 
of food for him while he m easured 
the s a liv a flow with tiny rubber 
tubes. 
He taught them a table trick that 
isn't mentioned in etiquette books. 
This wa8 to chew, or to taste, with 
both sides of the m outh sim ultane­ 
ously. 
W hen th at happened, the glands 
on one side secreted m ore than on 
the other. 
"W e have observed." Dr. W insor 
reported to a food and nutrition 
congress, “th at people are right or 
left-glanded consistently.” 
A pparently le fth a n d e d n e ss has 
no connection w ith left-bandedness. 
although Dr. W indsor says more 
study is needed to m ake certain. 
Acidity and alkalinity la another 


Jekyll-H yde trick of these glands. 
If food causes rapid saliva flow, the 
secretion becomes more and more 
alkaline. If the flow is slow, it be­ 
comes progressively acid. 
N othing 
else 
seems 
to 
affect 
acidity and alkalinity. Sweet, sour, 
b itter or salty tastes all result in 
alkalinity or acidity according to 
the speed with which they stim u­ 
late th e secretion 


ed when lightning strikes building 
during severe electrical storm . 
Edwin Wells Jr. wins silver cup 
in medal handicap tournam ent at 
Kenilworth Country club. 
Mrs. T. Mills B ennett of Avon­ 
dale et., mother of Solicitor Ben 
nett, lacerates finger of right band 
on broken piece of porcelain. 
Mrs. Margaret Stubbs. 58. well 
known in East Liverpool, dies at 
home in S taffordshire. England 
* 
• 
• 
TEN YEARS AGO — Dr. J 
A. 
Fraser is elected president of Lions 
club at meeting in Traveler* hotel 
Francis VV. Leese. Jam es R. Hor- 
well, Carl E. Hibbetts and Orrin B. 
Wright become members of band 
organized 
ai 
iCtizens 
Military 
Training camp at Fort Benjamin 
Harrison, Ind. 


Thomas VV. Skuce. extension for­ 
ester at West V irginia university, 
addresses large crowd a t m eeting 
of Chester board of trade. 
William H. Riley. 71. formerly 
of East Liverpool, dies at home in 
Los Angeles. 
• 
• 
• 
FIVE 
YEARS 
AGO — Hom er 
Laughlin C hina Co. recalls 475 em ­ 
ployes to No. 6 plant, idle for three 
years. 
About SO persons attend first an­ 
nual reunion of Chester High school 
class of 1932 at Traverse Creek and 
Twin Oaks, Pa. 
Dr. Abraham L. Mclntire, 66, a 
physician 
in 
Columbiana county 
since 1896. dine at home id Peters­ 
burg. near East 
Palestine, afte r 
four-year illness. 
About 5ti children a rs treated 
with a "shower party” a t No. 2 fire 
station on Virginia ave.. E ast End. 
The hxdrent beside the fire station 
is opened and the children are per­ 
mitted to bathe in th® stream of 
water. 


It Was, But Ethel Was Looking For Bob Taylor 


And Joe For Peanuts, So Neither Got To See It 


Bv DAMON RUNYON" 


Words Of The Wise 


O ur 
care 
should 
not 
he 
much 
to 
live 
long. 
as 
to 
well.—Seneca. 


so 
live 


An 
scorn 
cannot 
make 
much 
headw ay in a flower pot.—G 
"" 
T rain. 


Daily Bible Thought 


Labor, that whether present or 
absent, 
we may bs accepted of 
him.—II Cor. 5 9. 


A Letter To The Editor 


Editor. The Review 
Dear Sir: 
r NOTICE an article in your issue 
» 
of June 27 by Mr. Lane in which 
he states that the m ayor and ser­ 
vice director are concerned about 
the dam age caused to a drivew ay 
for the Colony at P rinceton av#, by 
rains. 
It may interest these officials to 
know that a far m ore serious dam ­ 
age is being done to property on 
Princeton 
ave. 
w here 
garages. 
yard*!, gardens as well as drive­ 
ways are washed aw ay afte r ex'ery 
rain. 
We have brought this to the a t­ 
tention of these sam e officials re ­ 
peatedly with no results in spit# of 
the fact that city council has o r­ 
dered this work done. 
I would like to ask Mr. Hall, 
through this paper, if he will give 
u t 
som e 
consideration 
after 
he 
takes care of the Colony? 
Yours truly. 
GLENN P. C A M PBELL 
931 Princeton a*®- 


Mr. Joe Turp W rites from 
Brooklyn: 
D 
EAR SIR: I took ray wife to 
see 
Joe 
Louis 
and 
Max 
Scbm eling fight and we bad seats 
in 
the bleachers 
th at 
my 
boss 
gave me 
for a 
present and 
as 
soon as we sat down Ethel sea 
Joe where do you suppose R obert 
Taylor is setting? 
I sea w hat R obert Taylor? She 
aes why the movie star. I read in 
the paper th at he would be at the 
fight and I would like to get a 
look at him. I sea I do not know 
where he is settin g but I guess he 
is down there in front som ew heres. 
She sea do you think be will like 
the fight Joe? 
I aes Ethel w hat do I care if 
Robert T aylor likes the fight or 
not? I aes I only hope I like it. 
She aes do you think you will Joe? 
I aes I will if 
Louis m urders th at 
guy. 
She 
sea what 
guy? I sea 
Scbm eling of course. She sea well 
w-hat if Scbm eling m urders Louis? 
I sea then I will not like H. I aes 
I have two bucks bet ou 
Louis 
with 
Fredie 
K rausem eyer. 
Ethel 
aes Joe do you know R obert T ay­ 
lor cam e a long ways to see the 
fight? He cam e all the way from 
California. 
Don’t you think 
that 
is interesting? 
I sea Ethel I cam e a long way to 
see it m yself and I am still a long 
ways from 
It back 
hpre in the 
bleachers. I sea I m ight as well 
staid in Brooklyn and got it on 
the radio at G rogans. Ethel aes O 
no I am glad to be here. I may 
get to see Robert Taylor yet. Joe 
can I boller here like I do at the 
fights at the Ridgewood Grove? 


I 
SLS honey you can boller all 
you want and she sea can I 
holler kill him ? I sea you 
can 
holler kill 
him to Louis but not 
Scbm eling and she sea why Jo* I 
like to boller kill bim at w hich­ 
ever one is pounding the other fal­ 
low and I do not care w hichever 
one it is. I aes well think of my 
two bucks and do not holler th a t 
to Scbm eling. 
She 
sea 
why 
ha 
could not hear me fron back here 
and I sea no but it is ju st the idea 
of it. 
She aes all right Joe but I wish 
I had borrowed som ebody’s field 
glasses and then m aybe I could 
see R obert Taylor even from here. 


I aes Ethel w hat is the idea of be­ 
ing so anxious to see R obert Tay 
lor when a big cham pionship fight 
is going on? She aes 
why Joe 
what is the sense of going som e 
place w here R obert Taylor is and 
not seeing him ? I sea all right all 
rig h t all right and she sea Joe I 
wish I had som e peanuts. 
I sea this is not a baseball gam e 
and Ethel sea I know that but it 
rem inds me of one because I am 
setting 
in 
the 
bleachers 
and 
would really like som e peanuts. I 
ses all right baby and I looked 
around for a fellow selling peanuts 
but there was none of those fel 
lows in sight and Ethel aes Joe 
I guess you will have to go down 
to one of those places under the 
stand. 
I aes all right Ethel and I weut 
down under the stand to fiud the 
place but I could not find it right 
away and 
while 
I 
was 
hunting 
around there was a lot of yelling 
and I ran back up into the bleach­ 
ers to my seat and Ethel ses did 
you get my peanuts? I see no what 
happened? She ses why Joe every­ 
body ses he knocked him out. I 
see who knocked 
who out? She 
ses 
why 
everybody 
ses 
Louis 
knocked Scbm eling out. 


T SES he did? She ses well every- 
* body ses he did 
I ses didn't 
you see it? She ses why no Joe. 
I was settin g here looking aw ay 
off down yonder and 
wondering 
where Robert Taylor was setting 
and 
when everybody jum ped 
up 
that big old fat man there stood 
right in front of m e and I did not 
see a thing. I just set here and 
hollered 
kill 
him 
but 
I did not 
know w hichever on*- I was holler­ 
ing at. 
I ses It is a fine thing for a fel­ 
low to oome all 
the way 
from 
Brooklyn to see a fight and then 
get sent looking for p ean u t! and 
not see it. E thel ses m aybe you 
did not go to the right place Joe. 
I saw a place right under 
tbs 
stand w here they was selling them 
when we cam e In. I ses yes It is 
certainly a fine thing for a fellow 
to get free tickets to a fight he 
has been dream ing and thinking 
about for w eeks and then not see 
it because be bas to go looking 


All Is Politics 


(Turn to SOME FIGHT. Page 5) 


The Duke of W ellington, who 
vanquished Napoleon a t W aterloo, 
replaced his glass ey^ every year. 
Two that he used are still preserv­ 
ed by th e London firm of glass 
eye 
m anufacturers 
who 
supplied 
them . 
‘I don’t know, sir. H« said something about women drivers 
and then asked the w»y to the stairway!” 


W herein Williams Talks To Relief 


Workers And Intimates Change May 


Undo All That Has Been Done 
^ 


By DAVID LAWRENCE 


t i ’ASHINGTON, June 29.— Politics has becom e so 
VY 
deeply ingrained in governm ent agencies th at, 
despite the w arnings of a senate com m ittee as to 
the propriety of mixing relief and electioneering, 
th e W orks P rogress A dm inistration 
through 
Its 
deputy adm inistrator. Aubrey W illiam s. has ju st re­ 
sum ed its political m anipulations. 
S tanding before relief w orkers them selves who 
cam e to the departm ent of interior building in con­ 
nection with a question of governm ental action — 
business of the governm ent in every sense of th e 
w ord—the deputy adm inistrator,, who stands at the 
right hand of H arry Hopkins, m ade a cam paign 
speech to th e delegation. 
Mr. W illiam s is quoted as having directly appealed 
for political b u port at the polls. A fter outlining th e 
w ork of the W PA and the PWA, the deputy adm inis­ 
tra to r rem arked: 
“The men who stand for these things will win 
elections.” 
In addition to th is com m ent, Mr. W illiam s is rep­ 
resented as having said that a “change” in the p res­ 
en t adm inistration m ight "undo” all th a t had been 
done for the Jobless. He urged his listeners thus: 
“Keep your friends in power. Judge your friends by 
the crowd they run with. You will know them when 
they come to you for support.” 
Mr. W illiam s, of course, is a subordinate of H arry 
Hopkins. L ittle blam e can attach to the deputy ad­ 
m inistrator for talking politics when the head of the 
federal agency openly does so and receives the full 
approbation of the President of the U nited States. 
It m ay be, of course, th a t Mr. Roosevelt when ap­ 
proving of w hat Mr. H opkins said, was not talking 
President, but as "head of the D em ocratic p arty .” m r 
distinction outlined so ingeniously In the last fireside 
chat. Possibly Mr. W illiam s w asn’t talking as a 
federal official at all, but just as a citizen discussing 
politics in the abstract. But it cannot, on the o th er 
hand, be overlooked that the persons to whom the 
speech was m ade received checks from th e govern­ 
m ent, and public funds are not supposed to be d is­ 
tributed with any political strings or implied obliga­ 
tions of a political sort. 


T H E adm inistration has consistently refused to per- 
b 
m it any investigation of the way relief funds are 
used for political purposes. At the session of con­ 
gress recently adjourned, th ree sep arate votes w ere 
taken in the senate on a proposal to w rite Into the 
statu tes a specific m easure to prohibit federal off!- 
d a is from m ixing relief and politics, but the Demo­ 
cratic adm inistration’s supporters succeeded In de­ 
feating the proposal on each occasion. 
T hus the adm inistration has used its votes in con­ 
gress to hide th^ truth and squelch an Inquiry. Pos­ 
sibly there has been no m ore 
flagrant and brazen 
exam ple of m isuse of governm ental pow er since th e 
scandals of T eapot Dome under a Republican adm in­ 
istration. In the Teapot Dome cases, the governm ent 
got back the oil lands which a federal official tried 
to pass on to private Interests, but. in th is case, 
th ere is no way to recover the loss of respect which 
will be sustained by the Institutions of free govern- 
m ent when an adm inistration openly uses govern­ 
m ent m oney and governm ent authority to influence 
elections. 
T he P resident is responsible for th e appointm ent 
of these heads of agencies. He alone can say w hether 
the proprieties are being observed. But Mr. Roose­ 
velt. by his radio speech, has entered th e political 
arena him self In undertaking to dictate candidacies 
in th e p arty prim aries. H e is about to travel across 
the continent to m ake som e cam paign speeches her# 
and there in the states and d istricts of various m em ­ 
bers of congress. Chairm an H am ilton of the R epubll-^fe 
can national com m ittee has been so shocked by t h f ^ P 
behavior of the President th at he has openly de­ 
m anded to know w hether the D em ocratic national 
com m ittee is to pay the travel expenses of Mr. Roose- 
velt as "head of th e D em ocratic p arty ” on th# forth­ 
coming tour, or w hether it is to eterne out of th e 
travel fund provided for the president of the U nited 
S tates. 


^R E S ID E N T S 
no 
doubt 
have 
m ade 
political 
* 
speeches on th eir tours before and the govern­ 
m ent has paid th eir expenses, but this doesn't m ake 
it right or ethical. The Am erican people, how ever. 
are not going to be much stirred up over th e question 
of these travel expenses when the real issue is 
w hether billions of dollars of tax p ay ers’ m oney ar# 
to be disbursed by federal officials who openly m ake 
speeches asking for support at the polls by reason of, 
o r in return for, the checks sent out to the unfortun­ 
ate jobless from the treasury. If the W PA thinks 
the m oney for relief was supplied only by D em ocrats 
and new dealers, then m aybe one of th ese days the 
taxpayers will go on a strik e and refuse to pay any 
m ore taxes to a federal adm inistration which so far 
forgets fairness and its obligation to society as to 
attem p t by unm oral m ethods to d istribute the tax­ 
p ayers’ money. 
D em ocracy 
cannot 
thrive 
under 
conditions 
of 
fundam ental dishonesty and unm orality in govern­ 
m ent. W hen the party In pow er sta rts abusing the 
public purse, it sta rts a disaffection which can only 
hurt the whole Institution of governm ent and bring 
on conditions from which dictatorships are born. 
• C o p y rig h t, I SSM, B y T h e R ev iew I 


The Poor Astronomer 


By HOWARD W. BLAKESLEE 
PERH A PS th® man you see returning home 
daylight acting ag if ha had been throw n o J ^ 
of a night club is an am ateur astronom er. 
Even professional astronom ers don’t escape mis­ 
interpretations. C harles H. Smiley. .B row n univer­ 
sity astronom er, tell® a story about last Ju n e's 
eclipse in Peru in the Telescope. H arvard’s scien­ 
tific Journal. 
H e and two o th er Rhode Islanders. Harry A. Mac- 
K night and Donald S. Reed, m ade a Schm idt cam ­ 
era for the eclipse. Last-m inute work on the lens 
kept Dr. Sm iley up several nights ju st before he 
sailed from Loa Angeles for Peru. 
H e spent the first few days out relaxed in a deck 
chair. He heard an elderly lady say as she passed 
him : 
“W hat a pity that people should com e aboard in 
an intoxicated condition and not sober up for a 
w eek." 
L ater she learned that Dr 
Sm iley 
was a tee­ 
totaler. 
S till later cam # the worst. Dr. Sm iley received a 
radiogram from bis scientific colleagues, which a 
foreign passenger read over the professor's shoul­ 
der. 
“The m an," says Dr. Smiley "got the wrong im ­ 
pression. He did not read English, but he had seen 
A m erican m ovies, and the radiogram read: 
“ ‘Gang w ishes you success M acK night.’ " 


Toddling Turtles 


By PRESTON GROVER 
T 
H ESE are the days of m igrating tu rtles in W ash­ 
ington and no seasoned resident is especially 
alarm ed when he goes to the front door and finders 
little shellback muzzling about the butter left 
dairym an. 
A few are kept aa pats but m ost people ju st put 
them out on the g rass or load them into th e back 
of th e car to be dropped off in a nearby stream . 
R arely ta a big one found roistering about in such 
unfam iliar surroundings, but little fellow* of two to 
eight inches in length (or width, U ke your choice) 
are not uncommon. 
T hey ar* forever crossing th# M ount Vernon high­ 
way in passing from som e Inland pool to tb s Po­ 
tom ac. It is a high speed highway and ones in a 
w hile one of them la flattened out but for the m ost 
p art drivers awing wk!* to let them plod along in 
safety so they will survive to soup six®. 
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HAINAN WARNING 


British And French Put War 


Right At Foot Of Tokyo 


Chiefs With Stand 


By D E W IT T 
M A C K E N Z IE 


Associated Press Foreign W riter 
NEW YORK. June 29—If the lan 


Britain and France have told Ja 


reported 
project 
of 
oc 
Hainan island, southernmt 
of the Chinese territories. 


gather 
in 
case 
"complications 
arise over Hainan. 
In these days such a warnini 
may mean much or little. Admit­ 
tedly it’s not very specific. 
Still, that is fighting talk 
until otherwise convinced we — 
assum e that the allies mean bust 


* 
nly Japan is expected to arrive 
that conclusion. 
First Threat Against Japan 
This being the case, we have 
one of the most im portant develop­ 
m ents of the Chino-Japanese con­ 
flict—the first threat of its kind 
directed against Nippon since she 
invaded China. 
The meaning of all this may be 
epitomized thus: 
Japan claims that vast quanti­ 
ties of military supplies are enter­ 
ing China through French Indo­ 
china—a claim which would be 
difficult to refute. Japan wishes 
to bait this traffic. 
Hainan, which snuggles close to 
this most highly prized of French 
eastern colonial possessions, would 
provide a naval base for Japanese 
operations to control commerce. 
Up the coast of China a bit lies 
the great British colony of Hong­ 
kong. Nobody takes the trouble 
to deny that mountains of muni­ 
tions are being cleared Into south­ 
ern China through fhere. Japan 
has worried and threatened over 
this situation for long and feeling 
•gainst England has been bitter. 
French Remain Neutral 
Successful 
establishm ent 
of 
a 
naval base on Hainan would give 
the Japanese a powerful weapon 
for use against this British trade, 
for the island lies athw art the 
route between Hongkong and the 
British naval base at Singapore to 
the southwest. 
Britain and France have set a 
keg of powder down beside Japan's 
kitchen stove. It s up to Tokyo to 
(dispose of the threat. 
IF So far as the French government 
is 
concerned. 
Foreign 
Minister 
Georges Bonnet in a recent con­ 
versation with the Japanese am­ 
bassador 
reiterated 
French 
neu 
frailty in the war. Bonnet denied 
that France had sent munitions to 
the 
Chinese 
government. 
That 
statem ent, however, hardly could 
be taken as m eaning, that there 
was 
no 
unofficial 
commerce 
in 
arm s passing through Indo-China, 
•ince it is generally known that 
there is. 
This island of Hainan, which is 
of such great strategical impor­ 
tance. lies 15 miles south of the 
Cinese mainland and not far east 
of Indo-China. It is about the size 
of M assachusetts and Connecticut 
together. 
Explorers who have ventured in­ 
to the dangers of the no-man’s land 
have related stories of snakes that 
fly, snakes that mew like a cat. 
pitcher plants that consume in­ 
sects, and what will you. 


Booty is not recognized official­ 
ly in the army of the United States, 


On The R a d io :: 


SOME FIGHT 


(Continued from Page Four) 


for peanuts. I ses I will remember 
it as long as I live. 
Ethel ees I do not want any now. 
I ses any what? She ses any pea­ 
nuts. Besides Joe how can you 
rem em ber something as long as 
you live that you did not see? I 
ses I am going to rem ember not 
seeing something. I ses Ethel lets 
you and me go home. 
When we was on the way home 
in the subway Ethel started laugh­ 
ing and I ses what are you laugh­ 
ing about? She ses I am laughing 
about Robert Taylor coming all 
the way from California to see 
something like that fight. 
Yours truly 
JOE TURP. 
{C opyright, K la g F e a tu re s *)*.» 
Sundown Stories 


By MARY GRAHAM BONNER 
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14 
Suites Of 
Light Housekeeping 
m 
Rooms 
WANTED 
This Ad in The Review 
W ant Ad Section produced 
15 calls. 
The rooms were 
rented. 
14 others are still 
still looking for a similar 
offer. 
TOU Review Want AO 
Produced Results 
2 Light housekeeping rooms, on first 
floor, large porch and vard. very 
reaaonable rent. Inq. 22* Walnut 
Ph. 2271-W. 
If you have rooms to rent 
and wish to reach these 
other prospective renters, 
phone 45, ask for a W ant 
Ad Taker, have her insert 
an inexpensive ad for you. 
Phone 
your ad 
now 
in 
time for tomorrow’s paper 
right 
away, 
while 
they 
still want to rent. 


Complaint Night 
HEARD of something the other 
day,” said Willy Nilly, as his 
animal friends gathered together 
for supper, "and 
I think it Is a 
very good ides.’* 
But he hadn’t 
a chance to say 
anything 
m o r e 
as a boy with a 
bicycle was bring­ 
ing him a note. 
"T here’s no an­ 
swer,’’ 
said 
the 
boy 
and 
r o d e 
away. 
W i l l y 
Silly 
opened the note. 
" Its from the 
teacher,” W’ 111 y 
Nilly explained. "She tells me that 
she thinks the lamb did her pu­ 
pils a great deal of good. She 
says that they all passed their ex­ 
aminations and she thinks it was 
because they had got over their 
nervousness by the interruption." 
"Well, did I ever.” cawed Chris­ 
topher 
Columbus 
Crow. 
Sweet 
Face smiled. 
‘‘You’re a 
lucky lamb.” contin­ 
ued Christopher. 
"I know it." bleated Sweet Face. 
“That 
helps,” 
cawed 
Christo­ 
pher. 
“Now for the ides," cackled Top 
Notch, in his practical fashion. 
“I 
heard 
of 
a family,” 
said 
Willy Nilly. 
“There are lots of families in 
the world,” quacked Mrs. Quacko. 
“Don’t be 
rude, Mrs. Quacko, 
and interrupt.” cackled Top Notch. 
“It’s a bad fault of yours.” 
I’ve heard 
you 
interrupt,” re­ 
turned Mrs. Quacko. 
“Oh no, hardly ever. It is some­ 
thing you do, and It’s not right.’’ 
“Ah. that's what I mean,” said 
Willy Nilly. 
"About interrupting?” asked Top 
Notch. “This family were always 
interrupting?” 
“No, it was about a ’Complaint 
Night,’ ” They did not understand. 


Tomorrow—“Willy Nilly Explains.' 


Tho 
boo 
eonstrietor 
frequents 
dry, bushy regions. 


Daily Horoscope 


By GENEVIEVE KEMBLE 


A E 
- I w 


For Thursday. June 30 
DAY of rather intriguing as 
ell as 
adventurous 
experi­ 
ences in both the private and bus­ 
iness lives is forecast from the pre­ 
dominant planetary configurations. 
Waitings, publishing 
and 
promo­ 
tional enterprises may prove lu­ 
crative. In the Intimate . relations 
there is need of discretion, as pe­ 
culiar 
and 
subtle 
slants 
might 
prove regretable. 
Those whose birthday It is may 
be prepared for a year of sudden 
and surprising adventures involv­ 
ing change through writings, pub­ 
licity, 
renewed 
contracts 
and 
strange Associations. 
A child horn on this day may 
have a very lively, progressive and 
Adventurous nature, 
with tenden­ 
cies to the subtle and shrewd in 
attaining its objective. It may be 
easy-going, generous 
and 
kindly, 
and may find it difficult to con­ 
serve the fruit of its enterprise. 


SALINEVILLE 


Three tables of 500 were in play 
Monday night when Miss Fannie 
Murray entertained 
the Y. hi. Y. 
club at ber home on Academy ave. 
Mrs. Jam es Woodward »aa award­ 
ed the high score trophy nad Miss 
Edna Sweeney second prize. 
The 
consolation 
prize 
went 
to 
Mrs. 
John Hanley. 
Others present were Miss Mar­ 
guerite Burns. Mrs. Charles Mundy. 
Mrs. Phillips Robusch. Miss Mary 
Keating and Miss Mrytle Strab- 
ley. 
Lunch was served by the hos­ 
tess Assisted by her sister. Miss 
Agues 
Murray. 
The 
club 
next 
meets July ll with Mrs. Edward 
Sheehan. 
A parade will be held Friday af­ 
ternoon for the opening of the 
daily vxacation Bible school. Chil­ 
dren are asked to meet af the Pres, 
byterian church at 1:30. 
A bus 
will be provided for the sm aller' 
children. 
Mr. and Mr*. Kothe of Cleveland 
visited Sunday with her mother, j 
Mrs. Sarah MacGillvary. and sister. I 
Mrs. H. B. Haverfleld. 
Jack McCaffrey of Pittsburgh ac­ 
companied by Mr. and Mrs. Jam es ; 
Woodward visited recently In Can-1 
ton. 
Mr. and Mrs. Wilson Madison 
were East Liverpool visitors Mon 
day. 


WEDNESDAY—Night 


WTAN 
KOKA 
WJAS 


SISO MFrt a n d Marge 
Sits Hilltop House 
StSO 8port* Column 
Stdft Lowell Thomas 


News 
Sports 
Sports Column 
Lowell Thomas 


Lum and Abner 
U rn and Abner 
Bonks Carter 
Boake Carter 


I M 
Don Winslow 
•tis Uncle Cera 
•tao Sportsman 
6 i4 5 Jim Kemper 


Easy Ace* 
Mr. Keen 
Let'* Celebrate 
Melton 


Variety 
Berger Music 
LIV I na History 
B. Wood 


Vise Ona Man's rainily 
7tis Ona Man * Family 
I tao Orchestra 
7>dS Orchestra 


Roy Shields Revue 
Roy Shields Revue 
Harriet Pareone 
B. Myers 


Cavalcade 
Cavalcade 
Ben Bernie 
Ben Bernie 


Bion Town Hall Tonight 
•tie Town Hall Tonight 
SiSo Town Hall Tonight 
Side Town Hall Tonight 


May Have Been 
May Have Been 
Boston Orchestra 
Boston Orcheetra 


California Rec* 
California Race 
Orchestra 
Orchestra 


»:Oo Kyser Kollege 
Sits Kyser Kollege 
»i3« Kyser Kollege 
• ids Kyser Kollege 


Boston Orchestra 
Boston Orchestra 
KOKA Roundup 
KOKA Roundup 


Goldman 
Band 
Goldman 
Rand 
It Can Be Done 
It Can Be Done 


lotos Amos and Andy 
to ils Sportsman 
lAiSn Orchestra 
Kilts Orchestra 


News, Bulletins 
Muslo You Want 
Musio You Want 
Mualc You Want 


News Report 
Music You Want 
Musio You Want 
Music You Want 


ll i«0 Bob Dailey 
lit is Music You Want 
Hisn Music You Want 
lltdS Music to o Want 


Orcbestra 
Orchestra 
Orchestra 
Orchestra 


Orchestra 
Orchestra 
Signature 


THURSDAY—Daylight 


WTAM 
KOKA 
WJAS 


7too Malcolm Claire 
TiSO Do You Remember? 
Musical Clock 
Musical Clock 
News Report 
Cheerie 
Melodies 


9«oo Health A Horn* 
Si»0 Happy Gilmans 
Kitty Keene 
Editor’s Daughter 
St. Patrick’* 
Joyce Jordan 


SiOA Mrs. Wiggs 
Oigo Just Plain Bill 
Just Neighbors 
Adam A Eve 
Lutheran Mission 
Hilltop House 


IO too David Harum 
IOiSO Rhythm Symphonic 
Mary Marlin 
Pepper Young 
Mary Lee Taylor 
Big Sister 


11 too Vaughn de Loath 
11 >00 Hannah 
News, Bulletins 
Farm a Home Hour 
M. M. McBride 
News Report 


12tO0 Den Harding’s Wife 
1 2iSO Linda’s First Love 
Farm a Horn# Hour 
Voice of Farm 
Our Gal Sunday 
Road of Life 


I too Betty and Bob 
I ISO Valiant Lady 
Betty and Bob 
Valiant Lady 
Silver Lining 
Salon Orchestra 


2too Mary Merlin 
SISO Pepper Young 
Attorney At Law 
Home Forum 
Pittsburgher* 
U. S. Army Band 


8(OO Backstage Wife 
SiSo Hugbeareel 
Newereeler 
Club Matinee 
Men and Books 
Wilson Angel 


dioo Tophattera 
4 tao Tour Family. Mina 
Four Of Us 
Singing Lady 
Rubbertown Revel 
Let’s Pretend 


O c t a m m Moose. 
BY PHOEBE ATWOOD TAYLOR 


R( 


C H A P T E R 47 
Asey Finds Soma Clues 
ODDY. 
Asey 
felt 
sure, 
had 
come to the garage after Ma­ 
rina’s 
murder, 
and 
his 
plane 
wrecking and all the rest had been 
Inspired by hts more or less just! 
fiable fear that he would bo arrest 
ed for the killing. He paid bls bush 
money to Nettie because he was 
scored stiff. 
Jack Lome might have gone to 
Roddy’s, 
he 
might 
have 
slunk 
through th© woods near the Hep- 
plewhltes’. But it was Asey’s guess 
that Lome had been summoned on 
the phone by Roddy, and that he 
had 
immediately 
returned 
home 
when Roddy — probably already 
dead in the garage, or at least a1 
ready there with someone else— 
failed to show up. 
While he end the rest r e e d their 
heads off, chasing Jennings, res­ 
cuing troopers, pulling Aaron out 
of cellars, hunting gold keys — 
during all that, the m urderer was 
laughing 
up 
his 
sleave. 
Why 
shouldn’t 
he? 
He 
covered 
his 
tracks as nicely as anyone could 
He 
hadn't thrust any obstacles 
around that would trip him up 
later. 
He hadn't left any clues. 
But he must have left clues. You 
couldn’t kill 
two people, ruin a 
mural, bum a bam , steal a gold 
key from a Congressman, drawings 
from an artist, a knife from a back 
door—you couldn’t begin to do all 
those things without slipping up 
somewhere. 
* 
Wearily. Asey forced his mind 
back to Friday night and the be­ 
ginning of everything. 
He had worked his way up to the 
bam burning when he beard two 
cars pull up in his drive. 
“Hanson,” 
Asey 
murmured 
grimly to himself as he went to 
answ er the knocker. “Hanson, Ju­ 
bilant an’ crowin’—” 
Far 
from 
being 
pleased 
with 
himself and his solution, Hanson 
was worried, 
’’Asey,’’ he said, "I'm stuck, 
Did 
Cummings tell you about Lom e? 
Well, it won t work. 
It ought to, 
but—my God. you’ve got to believe 
bim! 
Lome claims that 
Roddy 
called bim up and urged bim to 
come over on a m atter of great im­ 
portance. Lome didn’t want to, he 
said. because he was busy working 
on a picture for someone’s dining 
room—now, isn't that crazy?” 
"Not," Asey returned, "if you’ve 
had many dealing with Lome, it 
ain't. But he went, ju st the sam e?” 
Roddy kept calling and calling. 
So Lorn# went, at 
last. 
When 
Roddy didn’t show up by the boat­ 
house. where he said he’d be. why 
Lorn© turned around and came 
home, and went back to work on 
bis picture. 
T hat’s his story, aud 
he's sticking to it. 
And I can't 
bre»k it. 
We oan t. 
None of us. I 
can’t get him to change a thing and 
honestly, Asey. I’m beginning to 
think that he’s telling the truth! 
What do you think?” 
“There's 
the 
m atter 
of 
bis 
draw ing,” 
Asey 
said. 
“Someone 
burned 'em, an’ it wasn’t Jsnnings. 
An’ the mural. 
It's been painted 
out, you know. I think both of 'em 
have got something to do with this 
altair, en' I think Lom e’s the last 
person to harm his own work." 
“I guessed something happened 
to the mural,” Hanson said. “Look. 
can I come in and talk things over 
with you? I ve got pictures of the 
mural, they just came from Bos­ 
ton. Asey, if you think there s any 
clue in this thing, will you look?” 
Asey 
spread 
the 
photographs 
out on the kitchen table. 
"These side panels,” be said to 
Hanson, “are the things. I think 
Now, let’s see. This one hera’s all 
Pilgrims an’ Indians an ’ history 
Local faces. That s past history, I 
guess, an* this ones the future, 
with more local faces. 
Yup. here s 
Jennings as Industry Mending the 
Leaking Pipes of Civilization—" 


•Look!’ 
Pam 
Frye 
and 
her 


The organisation of Camp Fire 
Girls was founded in 1912. 


WAKE UP YOUR 
LIVER B ILE - 
Withee! Caisse!—Lad Ysa’U Jeep Oat si ltd is 
the Mw Mg laris' Is Cs 
Th* liver should pour out two pounds of 
liquid bi]# into pour bowels daily. If this btl# 
Is pot flowing frosty, your food doesn't digest. 
It Just decays in th* bowel*. Gas bloats up 
your stomach. You gat constipated Your 
whole system ta poisoned and you foal sour, 
sunk and tbs world looks punk. 
A marc bowel movement doesn't get at 
the cause. It Ukes those good, old Carter's 
Little Liver Fille to get thee* two pounds 
of bito flowing freely and make yon feel 
"up and up." Harmless, gentle, yet amat­ 
ing in making bile flow freely. Ask for 
Carter's Little Liver Fille br aam*. Zia 
Stubbornly refute earthing awa. 


IL 


E L E C T R I CI T Y IS 
YOUR MOST USED 
AND NEEDED 
SERVANT 


WHETHER THE JOB BE LARGE 
OR 
SMALL, 
INDUSTRIAL 
OR 
COMMERCIAL, WE ARE EQUIP­ 
PED TO SERVE YOU. 
WE WILL GLADLY QUOTE 
YOU ON YOUR NEEDS 


Sayre Electric 
C o m p a n y 
231 WEST SIXTH ST. 
PHONE 252 
LOCAL DISTRIBUTORS FOR GENERAL ELECTRIC 
MOTORS AND CONTROLS 


"W here’s 
father?” 
"They’re in the. main one." A»ay 
•aid. 
"She* one of them tired- 
lookin’ women th at’s stirrin’ thing* 
in the kettle, an’ he’s either Time 
or the tax collector, floatin’ on top. 
Ob. here’s Peg Boone, on the his­ 
tory side. 
She’s the Indian girl 
skinnin’—Hanson, what’n time is 
that critter she’s skinnin’?” 
“It might be alm ost anything." 
Hanson said. 
"It’s got four front 
legs. She looks pretty good, com­ 
pared to some. He did ber a lot bet­ 
ter than Pam. 
Aaey. there’* the 
milkman, and here’s the Portygee 
we ran in so many times for boot­ 
legging—” 
At the end of an hour. Hanson 
sighed. 
"I can’t make anything out of 
this,” he saiu. 
"Not a thing. 
Can 
you? Oh, don’t tell me you’re going 
to go through it all over again! 
Don’t! 
Tell me more about the 
ambergris part of things. That am­ 
bergris gets in*—” 
“It gets me, 
too,” Asey said. 
"Hanson, 
I wish we 
had 
Lome 
here. I d like to know for sure what 
was what and who was who.” 
"Lom e’s out in the car with my 
fellows," Hanson said 
"I’ll bring 
him In." 
Lom e’s general annoyance, an­ 
ger and irritation all characteristi­ 
cally gave way to pleasure at the 
excellence of the photographs. 
"Get goln’,” Asey said, "an’ name 
people! 
H ustle!" 
“Why should I—” 
"Name people,” Asey said. “or I 
go cut a paddle—” 
With very bad grace. Lome went 
through the series of pictures, 
‘‘Now,’’ Hanson said when he 
got through, “what good did all 
that do? 
We’re back just where 
we started. Asey. 
We are right 
back—” 
"No. we ain’t!” Asey said sud­ 
denly. 
No siree bob!” Henson, we 
been goln’ at this from the wrong 
angle! 
It wasn’t the way the per­ 
son was pictured as a person, but 
the 
way they 
was pictured, an’ 
what it told—” 
* 
"W hat? 
W hat? 
You—” 
Before Asey could explain, the 
door knocker sounded again. "See." 
Asey pointed gleefully. 
Hanson 
looked, and his mouth 
opened. 
“My God — but how can 
you prove—oh, damn that person, 
ha’ll have that door down!" 
"IU go," Asey said. 
Jennie Mayo and her pint-sized 
husband. Syl. stood on the door­ 
step. 


"Look 
a t 
you.” 
Jennie 
said. 
"Still In them paint duds. An’ you 
ain’t been to bed tonight, have 
you? Oh, it s the police you got in 
there, is it?” 
She bustled into the hall. "Hullo, 
Mr. Hanson, is it true that Roddy's 
murdered an’ you’re taken Jack— 
—Oh, oh. I didu’t see you, Mr. 
Lom e!" 
Hanson grinned. 
“How do you 
know so much about things?’’ he 
demanded. 
"It’a the twenty-one party line,” 
Asey said. “She’s on it, an’ nothin' 
escapes her—’’ 


'Whalin* Book' 
“He's jus laughin’ at me,” Jen­ 
nie said amiably. 
"He used to 
have a phone on that line himself. 
Mr. Hanson, an' he listened just as 
much es anyone—say, it’s kind of 
too bad about Roddy, ain’t it?” 
“Too 
bad what? 
Asey asked, 
surprised at the sym pathetic con­ 
cern in ber voice. 
“Why, I don t know exactly how 
to say It,“Jennie said, “but the first 
call I heard this mornin', it sort of 
seemed there might of been some­ 
thin' good 
to 
Roddy, 
after 
all. 
Seems like he’d been trying to — 
well, not exactly to reform, but 
kind of make an effort—" 
“W hat kind of an effort?" Asey 
ignored Hanson'*: signal to ease 
Jennie Into the kitchen. 
"Well, it seems that 
Saturday 
mornin’, he went into the library— 
you know, the one that his father 
give the town? He'd never set foot 
in it before, an’ Miss Perkins said 
that Roddy was sort of embar­ 
rassed. like. He come in the library 
an' wanted a book.” 
"So he could read, could he?" 
Asey saki. 
"I think yours horrid, talkin’ 
that way about the dead! Anyway, 
he asked for that book that bis 
grandfather wrote, and was Just as 
nice as he could be. 
Left some 
money for a new encyclopedia, too. 
He said the one they had wasn't 
no good. An’ he said he'd have the 
whalin’ book rebound in leather 
with nice gold trimmings before he 
returned it — wasn’t that nice of 
him?" 
"Jennie.” Aaey Mid, "who built 
Octagon House?” 
"Who? 
I don’t know!” 
Asey took her by the shoulders 
and propelled her to the phone. 
"See that?" be said. “Well, you 
go ring the twenty-one line, man 
by man. You find out, Jennie, who 
built the Octagon House! Hurry—" 
“But—” 


“If you Dud out," Asey said. "I’ll 
do anythin' you want.” 
"Will you.” Jennie asked, "put 
on some decent clothes before tho 
reporters take pictures qf you?" 
“White flannels an’ a blue coat.” 
Asey 
promised, 
“an' 
my 
best 
yachtin’ cap. Now. get goin’. Don’t 
ask questions now, Hanson. W ait’ll 
we see if this turns out—you see. 
he didn’t know about the am ber­ 
gris, at first. 
That is. he didn't 
know the value— ” 
"Who didn’t?” 
“Roddy," Asey said. “Then, afier 
his plane crash, an' before he be­ 
gun fltngln’ money to Nettie, an’ 
offerin’ rewards, an ’ bein’ so lavish 
—sure. he'd bind it In gold! 
Why 
not? 
He remembered hts grand­ 
father's book, see" 
About whalin’, 
an’ ambergris. 
Looked up amber­ 
gris in encyclopedias, too—man, 
don’t you see? 
It was Roddy who 
moved th at am bergris out of the 
barn. Roddy Strutt! 
Roddy found 
out by then how much the am ber­ 
gris was worth! An’ Ruddy has his 
savin’ streak, an’ the fam’ly yen to 
get money—Roddy moved it! 
I 
knew there had to be another per­ 
son, an’ some reason for bim bein’ 
killed! 
Got someone, Jennie?” 
“Wsll, if It don't beet all,” Jen­ 
nie said. 
“The line was busy—I 
thought it would be. it most always 
Is. But Emmeline. up to the office 
—she hadn’t gone home yet, abe 
phoned her great-aunt for me—” 
“Who built Octagon House?” 


“Earl Jennings’ father, he built 
it. But I’m sure I don’t know —” 
“Hanson,” 
Asey 
said 
happily, 
“h eres 
where 
we 
start in our 
provin’l" 
(Cap;rishi. IDI. Phovbv Atwood Tartar) 


Assy gets going, tomorrow 


STUDENT HERE LEASES 
EAST END GAS STATION 


Robert 
W herry, son of F. P, 
W herry of High 
st., East End, 
has leased the Sunoco service Ste* 
tion 
at 
1079 
Pennsylvania 
ave., 
formerly operated by the Cunning­ 
ham and Murphy firm. 
W herry has been a student et 
Ohio 
State 
university, 
prepara­ 
tory to entering law school. He 
will manage the station himself. 
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Speedy 
HEADACHE 
Belief/ 


DOES NOT LEAVE YOU 
JITTER Y-UPSET. lOt&ZStl 


W h e n can a Loan 


h e lp yo u ? 


• Before you borrow, make sure 
of two things. WAI a loan help 
you get out of the red or will 
it get you in deeper? If you do 
borrow, will you be able to re­ 


pay vour loan* When a Iota will 
Help the borrower Household 
lends from $20 to $300 on the 
helpful business-like Household 
Finance plan described below. 


D o n ’t G o t • L o o n until you read these features 
of the Household Finance plan 


I. If you can make regular 
moo the to repay, 
monthly payments. H o w 
hold Finance invitee you to 
apply for a loan at *20 to 
AW) on furniture, car ar 
plain note 
J. Small monthly pay 
m an ta. T ak a up to 20 


I. No co makers required 
Ne wage aeatgnments 
4. Quick ac (ion—no ted iou* 
'ailing. 


on balances shoes—is lam 
than the lawful mss linum 
on all loans a bo vt *100 
S. Pay charge* on unpaid 
balance only. 
7. No credit inquiries ct 
friends or relatives. 


waiting 
S. Monthly charge— 39 On 
balances of ti OO or lea*. 2 V 
"D octor o f Fomily Finances" 
HOUSEHOLD FINANCE 
C orporation 
SM Market Street, 2nd Rssr 
On the Diamond 
Miami Main III, East Ltvsry a i 
tame mode rn att sawfly sewn* rn Wen Pnfuw*. Ann h mao m d OM* 


L O C A L L Y M A N A f llD OFFICII IN 
FRINCIFAL C iTllt 


Maw BOGA* A. GUEST »«*•«,Ary. CBS. Otto Mash* Ctoefl—*VX. 


/ / 
Here's double assurance 


of protection throughout a 


If you want special motor protectioo against sizzling summer beat 
—plus low oil cooflumpcion-tben you want a motor oil with a High 
"V. L* laboratory rating. Measured by the scientific "V. L” teat, 
SOMO Motor Oil ranks as one of the finest, safest motor oils in the 
world today. No wonder Ohioans prefer it above all ocher oi la-et 
any price. Only 25c a quart. Try it! 


Ab aoUm atic''Secretary'check-opsYBteai 
that discovers trouble botan It ocean I 
A SOMO Service “Secretary" makes driving a safe pleasure again. 
You’ve nothing to remember, nothing to worry or bother about. It’s 
a complete, safety check-up system that looks for trouble before it 
occurs! No matter where you drive in Ohio, any SOHIOAN knows 
at a glance whether the battery needs checking, bow soon the oil 
should be changed for safety, what pressure you should carry in the 
tires—all those many vital things that must be remembered, yet are 
so easy to forget. 
Come in and get year free SOMO Protectioo Record today . 
fill up with SOMO X-70 for both fast pickup and long mileage 
. .. and you’re off to a Carefree SOMO Summer! 


THE STANDARD OIL COMPANY (OHIO) 


‘B/utup 1/ 0 14/t cast up to SfouutaAc/ 


COMB IM TODAY fat 
r a t AOB IO 
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LEAGUE REPORTS O n Colum bia Screen 


TURERCULOSIS IN 
COUNTY TOOK 34 


Fight Against Disease Cost 


$100,000 In 1937, Survey 


Of Group Discloses 


Tuberculosis cost $100,000 and 
took a toll of 34 lives in Colum­ 
biana county last year, the Colum­ 
biana County Public Health league 
reported today. 
‘ Approximately $30,000 in public 
end $7,000 in private funds was 
spent for hospitalisation; $5,000 for 
the bureau of aid to dependent 
children, $6,000 to veterans’ relief 
af to cj, 
$8,000 
to 
other 
relief 
agencies and $45,000 in loss in 
wages. The hospitalization bill was 
based on a rate of $3.60 per pa­ 
tient per day. Other counties which 
maintain their own saoitorluins re­ 
port the daily cost at from $2 to 
$2.50 per patient 
• Died In East Liverpool 
Fifteen of the 34 tuberculosis 
deaths 
last 
year 
were 
in 
the 
county 
health 
district, 
nine 
in 
East Liverpool, eight In Salem and 
two in 
Wellsville. The average 
death 
toll 
from 
tuberculosis 
in 
Columbiana 
county 
for 
several 
years bas been 42. 
The number of patients in tuber­ 
culosis 
institutions 
varies 
from 
time to time but the average is: 
Salem City hospital 
17, 
County 
home hospital four, Rocky Glen 
sanatorium 
at 
McConnelsville 
eight and Ohio State sanatorium 
st Mt. Vernon six. 
There are approximately IOO per­ 
sons in Columbiana county suffer­ 
ing from tuberculosis In some form 
sod now in need of sanatorium 
treatment. Approximately 30 per­ 
cent of this number have been 
offered sanatorium care and re­ 
fused it, the report claims. 
At the present time 53 in East 
Liverpool are In need of treat­ 
ment, 26 others in 
the county 
health district. IO in Salem and 
l l In Wellsville. 
• About one-fifth of this number 
are children or under 1$ years of 
age. In addition to the IOO already 
suffering from the disease in some 
form there are at leant IOO others 
■who have been exposed to the 
disease and are now classified as 
eon tacts. 
1,550 Were Treated 
In the last nine months 1.550 
persons received tuberculosis tests 
In Columbiana county, of which 
number 870 or approximately 24 
percent showed poaltlve reaction. 
Most of the peraons who were ex­ 
amined were In school, principally 
high school students. Fifteen oeees 
of actual tuberculosis wars dis­ 
covered in these examinations. 
In East Liverpool 824 persons 
were tested of which 20 percent 
showed positive reaction, in Salem 
ROO of which l l percent reacted, in 
Wellsville 95 with 60 percent posi­ 
tive eases, in Columbiana, 80 with 
14 percent reactions, In the Fair­ 
field school 30 with no ructions, 
and in the county haelth district 
30 with 40 percent reactors. Forty 
others were teated in the office* 
of family physicians of which IO 
percent showed positive reactions. 


H 00KST0W N 


Mr. and Mr*. Dave Mackall and 
Mrs. Kenneth Glass are in Atlantic 
City for a vacation. 
Gordon Stewart has returned to 
West Virginia after visiting friend* 
bere. 
Glen Mason is slowly improving 
from a recent illness. 
Mr. and Mrs. Frank Campbell of 
Beaver Fall* were visitor* hart at 
jthe home of her aunt, Mr*. Blanche 
A lderson. 
Ford Reed of near Hookatown is 
improving at hi* home from a re­ 
cent illness. 
Mr. and Mrs. Bryan Cameron and 
children 
of 
Beaver Fall* visited 
recently with the latter'* father. 
F. EX Nelson. 
Mrs. G. W. Dawson and Mrs. Vir­ 
ginia Glass wert recent business 
* visitors to Eaat Liverpool. 
Miss Arlene Owen of Lawrence­ 
ville was a recent visitor. 
Lloyd Moore visited lest week 
with his brother, Chalmer Moore, 
and family. 
Mrs. Glen Mason and Miss Edna 
Hall were business visitors at Clin­ 
ton. 
Mrs. Gray of Hollidays Cove has 
concluded a visit with her sister, 
Mrs. H. 8. Nickle. 
Mr. and Mr*. H. W. Nelson at­ 
tended the recent mail carriers’ 
meeting st Beaver Fails. 
Mrs. Hettie Campbell of 
near 
Hookstown visited recently 
with 
relatives at Wellsville. 
Mrs. Blanche Anderson is con­ 
fined to her home by illness. 
Mrs. Jean McCombs of Smiths 
Ferry visited relatives her*. 


China 
ranks third among the 
cotton producing countries of the 
world, behind the United States 
and India. Chinese cottou, how­ 
ever, is coarse, uneven and short 
staple, and attem pts are now being 
made to improve it through using 
American seed. 
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Those ‘toughies’ of “Dead End” 
.again are thrilling local theater­ 
goers in a roil in engagement at 
the Columbia theater. John Boles 
and Barbara 8tanwyck also are 
making a return appearance In 
“Stella Dallas.” 


Com ing Shows 


CERAMIC 
The 
inimitable, 
internationally 
beloved 
comedians, 
Laurel 
and 
Hardy, make their first co-starring 
appearance on the screen in more 
than A year in “Swiss Miss.” a mu- 
sical-coinedy extravaganza laid iu 
the Alps, which opens Thursday at 
the Ceramic theater. 
A cast of striking distinction sup­ 
ports tho comedy kings in the new 
film, considerable 
interest being 
given the fact that the picture 
marks the debut on the American 
screen of Dells Lind, hailed aa one 
of Europe's most beautiful singing 
stars. 
Also combining a brilliant 
vocal acting talent is W alter Woolf 
King, aho bas starred in a long 
list of Broadway muslcal-coruedy 
hits. 
Erie Blore, who has added 
gayety to every picture iu which 
he bas appeared, is also featured 
iii th* cast of “Swiss Miss.” 
Five new songs are added: They 
are; 
“Yo-llo-De-O-De-Lay-Ee-u,” 
“The Cricket Song,” “As Sure As 
T h eres 
a 
Sky 
Above,’’ 
Gypsy 
Song" and “I Can't Get Over The 
Alps.” Also included are choral aud 
ensemble 
numbers 
with 
“The 
Mountain Shepherd's 
Dance'' de­ 
scribed *3 the Swiss version of 
“The Big Apple.’’ 


S TA T E 
Jealousy, with its ever attendant 
romance, fear, aud conflict, is the 
keynote of “Wives Under Suspic­ 
ion,” which open* today at the 
State theater as part of a double 
bill. 
The film introduces an all- 
star cast headed by Gail Patrick 
aud W arren William, 
W arren and Gail are the district 
attorney and his wife Lucy, Wil­ 
liam Lundtguu aud Cousunce Moore 
furnish tho juvenile love interest; 
Ralph Morgan portrays the gentle 
visionary who kills his mate in a 
fit of blind Jealous rage, and theu 
narrowly escapes the gallows. 
There are plenty of laughs in 
“Romance On The 
Hun,” which 
completes the bill. 
Starring Donald Woods with Pat­ 
ricia Ellis, the story concerns the 
activities of a private investigator 
on the trail of an international 
Jewel thief. 
The 
rem arkable difference be­ 
tween ‘'Romance On The Hun ” and 
other 
super-sleuth stories lies in 
the way St is played. 
The entire 
picture is directed for comedy. 


LIBERTY THEATER 
W E LLS V ILLE . OHIO 
DO UBLE BILL TODAY 
Peter Lorre— Jane Regan 
‘T H A N K YOU, MR. MOTTO' 
Wm. Boyd— Geo. Hayes in 
•PARTNERS OF T H E PLAINS’ 


PALACE THEATER 
SA LIN EV ILLE, OHIO 
LAST TIME TODAY 
Lloyd Nolan— Mary Carlisle 
•TIP-OFF GIRLS’ 
Terry Walker— Milburn Stone 
•Federal Bullets’ 


LINCOLN THEATER 
C H E STER . W. VA. 
LA S T TIME TO DAY 
Wm. Boyd— Frank Darien 
‘CASSIDY OF BAR 20’ 
Lew Ayres— Louise Campbell 
‘SCAN D AL STREET* 


— How To Keep Well— 
CryingNatural 
In Baby Stage, 
Physician Says 


Persistent Spells, However, 


Should Be Investigated 


With Extreme Care 


BY ROYAL S. CO PELAN D, M. D. 
T HERE IS always a laugh to be 
had over the cartoon of a wor­ 
ried father pacing the floor with a 
crying baby. 
Some of us might re­ 
cite experiences of our own, but 
they really are not so amusing. 
Night-walking from this cause is 
not as common as It used to be. 
The great progress made in the 
care of infants and growing chil­ 
dren, a* well as more sensible rules 
of nursery conduct, has done away 
with the discomfort of young and 
old alike. 
A 
healthy, 
normal 
baby 
will 
laugh and cry at definite intervals. 
Too often young parents become 
unnecessarily alarmed 
when 
the 
baby cries. 
There Is an old belief that crying 
Is good for a baby. They used to 
say that it causes the baby to ex­ 
pand its lungs and thus helps the 
youngster 
to 
grow 
strong 
and 
sturdy. 
Babies are very likely to 
have brief spells of crying, but per­ 
sistent crying is not to be expected 
and its cause should be found. 
If a baby cries, that is no reason 
that it should be picked up and 
petted. 
The baby soon learns that 
the indulgent family will humor it, 
and frequent responses of this sort 
will form a bad habit. It is a habit 
extremely difficult 
to overcome, 
and It is sure to result in excessive 
crying. 
Something Wrong 
Persistent crying in a child usu­ 
ally is a sign of something wrong. 
The mother soon learns the differ­ 
ence between the cry of pain or 
annoyance, and the cry of hunger. 
If there is any doubt about It, it 
is well for the mother to examine 
the baby and find out why it is un­ 
comfortable. 
You can be sure that lf the child 
has any discomfort it will cry. 
There may be a loose pin or a 
wrinkled blanket. 
A soiled diaper 
Is a common cause of crying. 
Fre­ 
quently It is caused by overeating, 
or, of course. It may actually be 
due to hunger. 
To make certain that th* child 
will have comfortable and uninter­ 
rupted sleep, the bed should be 
neither too warm nor too cold. The 
sheets should be smoothed and all 
wrinkles removed. 
Make sure that 
the pins are not awkwardly placed 
and that the diaper 1s neither too 
tight 
nor too loose. 
The 
room 
should be kept dark, properly ven­ 
tilated, and free from disturbing 
noises. 
(C o p y rlc b t. IM S , K . r . S., ta r .) 


N EW S of the 
C O U R T S 


FIRST PRESBYTERIANS 
CONDUCT PICNIC TODAY 


The annual outing of the congre­ 
gation and Sunday school of the 
First Presbyterian church is be­ 
ing held today at Thompson park. 
Transportation was provided in 
trucks 
leaving 
the 
church 
In 
Fourth st,, at 2 p. rn. A program 
of sports and contests was started 
at 3 p. rn. and a baseball game be- 
tween the married men and single 
men will be featured at 5:30. Sup­ 
per will be served in the main din­ 
ing pavilion at 6 p. rn. 
The supper will be followed by 
a short program at 6:45 during 
which S. W Crawford will give a 
patriotic address. 


IRONDALE 


The Irondale 4-H club will meet 
in the school tonight. 
There will 
be a demonstration in cooking and 
baking. 
Jo»eph Davis spent the week-end 
with his son. Willard, in Toronto. 
Mr. and Mrs. Charles Davis of 
Battle Creek. Mich., announce the 
birth of a son. Charles Wesley Jr. 
Joseph Chetoek suffered a broken 
collarbone while playing baseball 
last Sunday. 
Mr. and Mrs. John Williams and 
family and Mr. and 
Mrs. Jacob 
Klein of Ellwood City. Pa., visited 
here Sunday. 
Mr. and Mrs. Donald Williams of 
Canton were visitors her# Sunday. 
Mr. and Mrs. Robert Perkins and 
daughters. Joyce Ann and Rally, 
visited in Canton over the week­ 
end. 
.Mrs. Rebecca Dillon of Steuben­ 
ville was a visitor in the home of 
Mrs. Emma Gilson, Sunday. 


Common Pleas 


New Entries 
8anC> Altomare et a1 vs. Fred 
D. Capel et a1; directed verdict for 
defendants. 
Hattie 
Parsons vs. the Indus 
trial commission of Ohio; dismiss­ 
ed at defendant's cost; no record 
Doris Scott, executrix of Cecil 
S<-ott's estate et ai, va. Elm er and 
Albert 
Altbouse; 
judgm ent 
for 
plaintiff for $148.15 and coats. 
The Union Savings and Loan Co 
vs. Maude L. McCurdy et a1; 
decree 
quieting title. 
Same vs. William S. Foulka et 
a1; sale confirmed; deed and de 
cree of distribution. 
Marie Catherine 
Cornwell 
vs 
Howard 
Cornwell; 
defendant 
found guilty of contem pt; sentenc 
ed to county Jail for IO day*. 
Bessie 
Zollinger vs. Lawrence 
Zollinger; 
divorce 
granted plain 
tiff; extreme cruelty. 
Ida Miller vs. H. H. Emmons, ex 
ecutor of Harrison Emmons es­ 
tate; dismissed at plaintiffs cost 
Gaynelle 
Manes 
vs, 
Charles 
Manes; divorce granted plaintiff; 
gross neglect. 
State of Ohio vs. Berlin Yaager; 
bond fixed at $300. 
The Union Savings and Loan Co 
vs. Norman E. Custer; order re 
forming deed. 
Same vs. M. W. Smith et a1; 
sume. 
Same vs. Harold 
E. 
Flowers; 
same. 
Same vs. Maggie C ow an et a1; 
Judgment for plaintiff for $1,690.63; 
order of sale, 
Same vs. William 
J. 
Schmid 
bauer et ai; order reforming deed 
Same vs. Wilkie C. Kinsey et a1; 
decree quieting title. 
Same vs. Mildred Lillian Bick 
erton et a1; same. 
Same vs. Ray T. Adams; same 
Same vs. Raymond R. Allison 
et a1; same. 
Same vs, Henry W alter Jones 
et al; same. 
Sam* vs. Milo Arnold Mays et 
al; same. 
Same vs. Minerva Conway et a1; 
same. 


Barcelona Retains Some Gayety Even In War 


New Cates 
Agnes Schram, Sebring, vs. Tony 
Clminelli, 
Leetonia, 
action 
for 
money only; amount claimed $41$. 
50 with interest. 
In the m atter of the Liverpool 
township trustees; application to 
transfer $2,000 from bond retire­ 
ment lund to road fund. 


Probate Court 
C. C. Connell, Lisbon, appointed 
adm inistrator of Homer W. Man 
ning estate, Rogers. 
The First National bank of East 
Liverpool appointed adm inistrator 
of Charles W inder’s estate, Wells 
Ville. 


Real Eatats Transfers 
Hazel Franklin et vir to Lillie 
Ferguson et a1; seven lots. East 
Liverpool. 
Emma D. Saltsman et a1 to' Ray­ 
mond Saltsman et a1; two tracts; 
Wellsville. 
The Lake Placentia Park Co. to 
Garner F. Scrivener; parcel, Knox 
township. 
George T. Circle et ux Lo Ralph 
H. Duncan et a1; lot, East Liver­ 
pool. 
John 
W. Jessup to Andrew C. 
Elias; parcel, Salem city. 
Lyda Way to Charles Swearin­ 
gen: 
four acres, 
Yellow 
Creek 
township. 
The Perpetual Savings and Loan 
Co. to the Beaver rural school dis­ 
trict; one acre. Madison township. 
Lucille Miraglata, to Philip Mira- 
glata; parcel; East Liverpool. 
Earl Roush et ux to the trustee* 
of the 
Oakland 
Free 
Methodist 
church of East Liverpool; lot, East 
Liverpool, 
Ray Fitzpatrick et ux to the vil­ 
lage of Columbiana; 2.9 acre*, Co­ 
lumbiana. 
Hannah E. Klrkham to Wilford 
E. Howard; parcel, Eaat Liverpool. 
The Home Savings and Loan Co. 
to Robert Karchar et ux; parcel. 
Fairfield 
township. 
Michael O'Keefe Jr. et a1 to Jos­ 
eph O’Keefe; 
18 
acres and 2.23 
acres, Perry township. 
Michael O’Keefe Sr. to Michael 
O’Keefe Jr. et a1; 72.4 acres, 18 
acres and 2.23 acres. Perry town­ 
ship. 
Sylvester J. Cripps to Edith C. 
Dawson; lot. East Liverpool. 
The Potters Savings and Loan 


MUCH ADO A BO U T NOTHING 
RAVENNA, O —Police. hurrying 
to recover loot reported taken from 
a “dining car.” found it in less than 
30 minute*, in a nearby field. The 
loot: 
Two chkcr of empty soda 
pop .bottle*. 


CORA CORNELL 
Blues Singer—Pianist 
at the 
Club Chatterbox 


3 Miles West of East Liverpool 
Rout# 7 and SO 
Cover Charge On Saturday Only 


BARCELONA, Spain (Correspond 
*-* dene# of The Associated Presa) 
—The spine-chilling walla of the 
sirens warning of air raids and 
the hoarse, excited roar* of an ti­ 
aircraft batteries are daily—and 
nightly—routine 
for 
Barcelona, 
like the crash of artillery sheila 
for Madrid. 
Life in the capital of governm ent 
Spain 
adjusts itself around 
the 
Insurgent air raids Just as it does 
for the hot sun of noon and the 
starry nights of Spain’s third sum­ 
mer of war. 
Despite the rationing of light, 
the 9 p. rn. curfew, the scarcity of 
transport, the meagerness of war­ 
time food, some of Barcelona’s old 
life remains. The sidewalk cafes 
serving 
synthetic 
vermouth 
and 
coffee still are crowded. 
Cinema theaters are well patron­ 
ized. although they still are show­ 
ing pictures which came to Spain 
before the war began. 
Dog 
racing 
and 
the 
various 
forms of jai alai, where betting is 
loud and complicated, are popular. 
There is am ateur football, boxing, 


— By R O B ER T OKIN — 


swimming. Six or eight theaters 
show dram a, musical comedy and 
vaudeville. 
Food for the man with a Job is 
adequate, but not very tempting. 
Popular restaurants under 
state 
control sell meals for five and IO 
pesetas (nom inally 30 or 60 cents). 
Almost everyone has some way of 
getting a little more than the offi­ 
cial ration, either through an extra 
ration card or a friend in the coun­ 
try. 
Yet outside factories, barracks 
and hospitals there nearly always 
are little queues of ragged wo­ 
men and children with pots and 
pans, waiting for handouts of left­ 
overs. 
Wine bas 
almost disappeared, 
for lack of transport. Beer vanish­ 
ed months ago. Bread Is rationed 
strictly. 
Rice, 
beans, 
vegetables 
and fruits in season and limited 
meat and flab make up the menu. 
Despite th e pegging of food and 
other 
prices, 
the 
value of 
the 
peseta abroad continues to fall. 
Hence im ports are less and less. 
Great gaps appear in shop win­ 
dows. 


Newspapers 
after 
nearly 
two 
years of war print lass war news 
than ever, nothing but the short 
communique issued nightly by the 
m inistry 
of 
defense. 
They 
are 
rigidly censored and recently three 
paper* 
were suspended for dis 
obeying orders. 
The governm ent’s censorship ex 
tends, of course, to the dispatches 
of foreign 
correspondents. 
Even 
information published in the local 
papers is slashed from the cable 
grams. 
The locations of place* bombed 
names of all but the highest mill 
tary officers and judicial proceed 
ings are among subjects most re­ 
cently put under ban. 
Courts and secret military police 
function as fairly as possible, in 
time of war. Defense attorneys are 
permitted and there is a surpris­ 
ing ratio of acquittals in the group 
espionage trials. 
Prison and w-ork camp sentences 
range from several months t# 30 
years but are commonly accepted 
as meaning only the duration of 
the war. Death sentences may be 
appealed and m ust be approved 
finally by the cabinet. 


PALESTINE AUXILIARY 


APPOINTS DELEGATES 


Co. to Edward Dailey et a1; lot 
East Liverpool. 
Leo Sponsellor, attorney in fact 
for John Orr et al. to the village 
of 
Columbiana; 
tract, 
Fairfield 
township 
The Union Savings and Loan Co 
to Clyde Bennett et ux; 
parcel 
East Liverpool. 
Ann Nettie G. George to D. W 
Guy; IO acres, Middleton township 
Lamina B. Smith to Laura 
H 
Smith et a1; two tracts. East Liv 
erpool. 
Robert Gibson Sr. et a1 to Doro­ 
thy Gibson et a1; parcel, W ells­ 
ville. 


Hancock County 


Real Estate Transfers 
Housin and Susie Trazakls to 
John H. end Lillian Morris, parts 
of lot 54-55, map of “W eirton.” 
George Leonidos and E. Leonidos 
to John Atsales, lease, two store 
rooms on lot IO, black D. Cy Fer 
guson first allotment, Weirton. 
Dorothy YurJevlc to Ljuba Yur- 
jevlc, lot 26. Buckingham Heights, 
Butler district. 
Ralph Barone and Cloma Barone 
to Don W. end Ruth Sutton, lots 
I and 2. Moulds’ first addition, Hoi 
lldays Cove. 
Potters Savings and Loan Co. to 
Earl and Grace Ewing, lot 12, W. L. 
Smith addition, Chester. 
Nick Mamula to Ann W. Wargo, 
lot 40, block D. Cy Ferguson allot 
ment to Weirton. 
Ann M. Wargo to Nick and Pete 
Mamula. lot 40, block C, Cy Fergu­ 
son allotm ent to Weirton. 
Donald Masters to T. J. Sherrard, 
lot 814, block G. Half Moon Co. de­ 
velopment, Butler d istrict 
Ilario Contraguerra to Leuclo Giu­ 
liani. 
lots 
208-209. 
Buckingham 
Haights first addition to Weirton. 
Mary and Archie W. Smith to 
Arthur R. and Dora Charpenning, 
lot 99, Mt. Hudson plan, Butler dis­ 
trict. 
George and Mollie Owings to H. 
S. Miller, tract. Butler district. 
Ray Fields to Michael Scholler, 
chattel*. Ringside tavern. 
Emmanuel Patterson to Michael 
H 
and Anna M. Saxon, lot 102, 
Mt. Hudson subdivision, agreement. 
John Cutone to John Cutone Jr., 
bill of sale. chattels in Century Dis­ 
tribution Co., Weirton. 
Elizabeth Moulds to George A. 
KU'hlnko, lot 47, Panhandle Court, 
Hollidays Cove. 
A. S. Cooper Realty Co. to George 
G. Saxburg. lot 50, block D, Halt' 
Moon Co. first subdivision, Butler 
district. 
Charles and Eva Huff and Frank 
E. Huff to state road commission 
of West Virginia, two acres, Clay 
district. 
C. S. Cattrell and Elizabeth Catt­ 
a il to Stephen and Pauline Buda], 
lot 28. Hooker's second addition. 
Hollidays Cove, also north | of lot 
I?. 
Paul Seaman to Julia SUveaki, 
bill of sale, chattels, Potomac Gar­ 
dens. 
George and Mollie Owings to T. 
A. and Edith Owings, lots 82-83, 
fourth addition, Weirton Heights. 
Carl Frankovitch, special com­ 
missioner to Krista Soskovich, lot 


15, block D. Cy Ferguson alloment 
to W eirton. 


Jefferson County 


New Actions 
Wilma Bolon. Steubenville, 
vs. 
William L. Bolon. Bethesda; 
ac­ 
tion for divorce, extreme cruelty 
and gross neglect. 
Elvers M. Baker, 
Steubenville, 
vs. Samuel A. Baker. Steubenville, 
action for divorce, extreme cruelty. 


Probate Court 
Rose Kirkpatrick, guardian, 15th 
account filed. 
Joseph A. Mason, inventory and 
appraisem ent filed. 
Martha M. Ferguson, will pro­ 
bated. application for allowance for 
guardian's compensation filed. 
Evelyn Jane Fiscus, guardian's 
first 
account filed. 
Carrell F. Garrison, motion lo 
reopen estate filed, 


EAST PALESTINE 


COLUMBIANA 


The A rthur Barry family moved 
into their newly-erected home on 
Eaat North ave. 
They formerly 
lived in the William Foster home 
on the same street. 
Cecil Oliver Is ill at his home on 
East Martin st., suffering from a 
heart disorder. 
Fred Bycroft and Wilbur Forney 
attended thee Grotto convention in 
Cleveland Tuesday. 
Rev. and Mrs. Karl Schofer and 
daughter Mary of Oak Harbor, ar­ 
rive tomorrow for 
a 
brief visit 
with the parents of Mr. and Mrs. 
Schofer, Mr. and Mrs. P. C. Hawk, 
Mrs. Thomas W hitehouse is con­ 
fined to her home on Unity rd. by 
a serious illness. 
Stephen Ball has returned from 
a 
visit with his son Robert at 
Ashtabula. 


W PA GOES IN FOR SWING 
BERKELEY, Cal.—The WPA has 
gone in for swing—and it’s swing 
music and not the swing of picks. 
The piano harm ony class of the 
WPA educational program, spon­ 
sored by the Berkeley schools, is 
using 
a 
device 
known 
as 
the 
“clock of key” that will enable 
beginners to play swing music in 
three months. 


Robert and Jack Fullerton are 
on a two-week fishing trip in Can 
ads. 
Irvin Smith, ill for the past two 
months, is improved. 
Joe Hoffman has enrolled for a 
six-week course at Columbus. 
Mesdames William Kunkle, Mor 
ria B rin k s, J. J. Esterly and Or­ 
ville Paster were hostesses to 23 
members of 
the 
Dorcas Sunday 
school class of the Grace Reform 
ed church recently. The next m eet 
ing will be a joint session with the 
Dorcas class of the North Lima Re 
formed church. 
The Missionary 
society of the Grace church will 
meet Thursday at 2 p. rn. 
Mr. and 
Mrs. Willard Vaughn 
are on a fishing and vacation trip 
near Rice lake in Canada. 
The annual reunion of descend 
ants of the Solomon Esterly faro 
ily will be beld July 4 a t the home 
of 
Mrs. 
Pue 
Boyce in Chester 
W. Va. 
Mrs. Ellen Fransiu will 
give an account of her trip through 
the Panama canal. 
Mr. and Mrs. H erbert Nolan are 
home from St. Petersburg. Fla., af 
ter a visit of several months. 
John Ryan Sr. 
was 
called to 
Paulding. O., by the sudden death 
of his mother. Mrs. Emily Ryan. 
The classes of 1912 and 1913 of 
Columbiana High school held their 
annual reunion at Firestone park 
Sunday. 
A picnic dinner wa# held 
at noon, 
followed by a business 
session conducted by Allen Heston 
of Akron, president, after w hich 
the following were elected. Nor­ 
man Detwiler, president, and Mrs. 
Norman Prezenger, secretary-treas- 
urer. both of Columbiana. The re­ 
union next year will be held at 
Firestone park June 25. 


Cleaning Productive 
JACKSON, Mich.—Spring clean­ 
ing at Jackson prison here means 
a systematic search of all cells and 
buiidings. Thia year th# search re­ 
vealed three truck loads of cloth­ 
ing, papers, magazines and a few 
knives that need removing. 


the 
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• BEVERAGES 
• ENTERTAINMENT 


Th* Nautical Baal 
Garcia* atop The 


GENERAL BRODHEAD 
B E A V E R F A L L S 


MANSION 


Logan 
Ave. 
Ext.— Youngstown 


TONIGHT 
“Th#‘ World* Moat Famous 
Drum mor” 
•Gene KRUPA • 


AN D HIS 
FAM O US O R C H ESTR A 
ADV. S A LE ADM . 85c T A X PO. 
ADM. A T DOOR 11.00 T A X PD. 
T IC K E T S ON B A LE A T 
HEIM IE’S CIGAR CO. 
In Case Of Rain, Dane* To 
Be At The NuBlm Ballreom 


President And Assistant T 


Attend State Conventioa 


Special To The Review. 
EAST PALESTINE. June 29. — 
Mrs. John McCausland and Mr*. 
Louis 
Trautm an, 
president 
and 
vice president, 
respectively, will 
represent the E ast Palestine Amor* 
lean Legion auxiliary at the state 
convention July 
24-26 
in Cincin­ 
nati. 
Mrs. Robert Zilk and Mrs. Henry 
Asbridge have been named alter* 
nates. 
Plans for the August street fair 
were outlined in 
the 
auxiliary's 
Monday meeting by George K in- 
ley and H ector Moore of the Le­ 
gion. 
Mr*. H ector Moore reported 
on the recent county council meet* 
ing in 
E ast Liverpool and gave 
plans for the coming Lisbon meet. 
Mrs. H arry Lindgren of Colum­ 
biana gave a talk and Mrs. George 
Archibald gave 
a 
reading. 
“The 
Tomb of The Unknown 
Soldier.” 
Vocal solos w ere given 
by 
Mrs. 
Bruce Foultz and Mrs. Ashbridge 
accompanied by Mrs. Maude Ellen 
White. 


ROTARY ENTERTAINED 


BY POETRY READING 


John Bailey Recites Verses 


At Luncheon Session 


John G. Bailey recited several 
of his own 
verses 
to 
Rotarians 
Tuesday in Travelers hotel. 
The 
luncheon marked the last gathering 
under A. L. W hite, retiring presi­ 
dent, and the present board. 
Paul 
Hutchraan, president-elect, and the 
newly • chosen board, take over 
Tuesday. 
Th© verses recited by Mr. Bailey, 
well-known for his homely poetry, 
covered different 
subjects. 
Toe 
concluding piece was entitled “The 
Passing of The Grand Army.” 
It was a tribute to Civil war vet­ 
erans of Gen. Lyon post 44. “W’ar 
and Peace” was another. 
Other 
poems, 
self-explanatory 
from their titles, were “The High 
School Baird in White and Blue’* 
and “Old Man Depression.” 
Mr. Bailey was introduced 
by 
William H. Vodrey, program chair­ 
man. 


MARRIAGE LICENSES 


Issued At Lisbon 
John 
Reidy. 
East 
Palestine, 
miner, and Pearl White, Rogers. • 
Harry W alton, 
East Palestine, 
electric w elder, and Dorothy Mock- 
erman, Columbiana. 
Norman Duke, Leetonia, minor, 
and Mrs. Elizabeth Jennings, Lee­ 
tonia. 
W alter 
Smith, 
East P a le s tin e 
farmer, and Jean Morgan. Bast 
Palestine, potter. 


I STAR Theatre 
(*} * * * * * * 
* 
(i;: 
(+i* Mulberry Street East End 


(*} TO DAY and TH U R SD AY <*} 


(*) Patricia Ellis. Warren Hull ijjj 


' R t o n r h m : 


ti) 
(i) 
I 
§(*) % 


t 


i 
dows 


— Also— 


‘‘Battle of Creed” 
with 
TOM KEENE 


<*> 
IU. 


X 
I(»:• 


<*) 


-C T 
PETER HIGGINS 
The IRISH TENOR 
Star of Radio—Stage and Screen 
Appearing with a Cast of 20 People 


Supported By 
BILLY YATES 
And His 
C. B. S. Broadcasting Orchestra 
SHOWS NIGHTLY 
11:30 and 2:00 
HALF MOON ZI* 


1 Mile North of Steubenville on Route 7 


E H * 


2 
2 


4 Cg* 
E A R LY 
BIRD 
M ATIN EE 
I O C 
EV E R Y DAY 12:45 TO 1:30 
IG C 


A 
G 
T 
O 
T 
F 
d S B 


STARTS TODAY 


Most Extraordinary Attraction Of Th# Century 


LOUIS vt. SCHMELING 
OFFICIAL PICTURES OF THE WORLD S HEAVY- 
WEIGHT CHAMPIONSHIP FIGHT 
SEE THE SENSATIONAL KNOCKOUT! 
FIGHT PICTURES A T 8:30—6:30— 9:30 
JI 
II 
LOVE AND A FAMOUS NECKLACE WERE AT 
THE END OF THE FAST AND FURIOUS TRAIL 
FOR THIS PRIVATE DETECTIVE 
PATRICIA 
DONALD 
GR ACE 
ELLIS 
WOODS 
BRADLEY 
“ROMANCE T°:E RUN” 
ii 


SU5PIC 


Alee M OVIETONE News 


A 
Drama 
of 
Husbands, 
Wives and Lovers Packed 
With Dynamite! 


th WARREN 
WILLIAM 


GAIL 


“JOSETTE” IS COMINO 


BARGAIN 
HOUR 
12:301:30 p. rn. 


COLUMBIA M l 
il& H S 
TODAY! 


THURSDAY A FRIDAY 
2 
BIO FEATURE £ 
PICTURES 
C 


SAMUEL 
GOLDWYN F ru its 
STE U A 
DALLAS 


W IT H 
BARBARA STANWYCK 
JOHN BOLES • ANNE SHIRLEY 


Starring 
SYLVIA SIDNEY 
.*i JOEL MCCREA 
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\ 
PRETTY WEDDING TOOK PLACE Tuesday afternoon at five 
A 
o'clock in the home of Mr. and Mrs. Max Maneloveg. Mulberry 
4 
*' 
when their daughter. Miss Bess Marlene Maneloveg. became the 
l ide of Mr Maxwell Kessler of Pittsburgh. Before an improvised altar 
of palms and ferns Rabbi Maurice Gray of B'nai Jacob Synagogue 
performed the sendee in the presence of friends and relatives. 
The bride was gowned in blue * 
marquisette with hat to match and 
she wore 
a 
shoulder corsage of 
orchids. She is a graduate of Car­ 
negie Institute of Technology with 
this year’s class and received her 
degree In music. 
The bridegroom Is a son of Mr. 
Joseph Kessler of Pittsburgh and 
la chief chemist and metallurgist 
with the Edgewater Steel Co. in 
Oakmont. Pa. He la a graduate of 
the 
Massachusetts 
Institute 
of 
Technology and is a member of 
the Phi Sigma Delta fraternity. 
Covera were am nged for 20 at 
the wedding dinner and more than 
IOO guests attended the reception 
beld during the evening. 
Mr. and Mrs. Kessler have left 
by motor for a New England tour 
and after July 18 will reside in 
Oakmont. 
X 
X 
X 
Announcement hat been made of 
the marrlge of Miss Olive E. Fow­ 
ler of Lisbon st... to Mr. James O. 
Duffy of Lincoln ave. The cere­ 
mony took place Monday night in 
the home of the bridegroom s par­ 
ents, Mr. and Mrs. James C. Duffy. 
Lincoln ave., with Rev. D. Park 
Chapman, 
pastor 
of 
the 
First 
Church of Christ, officiating. 
The attendants were Mr. and 
• 


rs. Clarence Moore, brother-in- 
w and sister of the bridegroom. 
The bride, a daughter of Mrs. 
James Byland of Lisbon at., wore 
rose lace with navy blue accessor­ 
ies and ber corsage was of tea 
roses and baby breath. Mrs. Moore 
was attired in printed chiffon and 
her corsage was of roses. 
The bridegroom 
is employed 
with the Vance Andrews Co. They 
will live in Lisbon st. upon return 
from a motor tour of the Shenan­ 
doah valley. 
X 
£ 
X 
Bill Cassidy will present a group 
of dance students in the high school 
auditorium tonight at 8:16 o’clock. 
Students from Alliance and Salem 
will also Uke part In the program, 
which includes dances as follows: 
Weary quints from Canada. Tap-a- 
la-minnet, prize fight novelty, rolli- 
Ury u p with drum solo, acrobatic 
group of 16 pupils, exhibition tap, 
toe Up, baby goofua and military 
box Up. 
Those taking part will be Jack 
Simms, Louise Conkle. Ida Wil­ 
liams, Jeannette 
FYeck, 
Justine 
Sump, Ruby Machin, Twila Moore- 
head, Martha Yoerns. Barbara Ny- 
ardi, Joes Allison, Elaine Barcua, 
William Weber, Donna Perry, Helen 
Stewart, Blanche Singer, Donna 
Jones, 
Donm* 
McBane, 
Delayne 
Haupt, Bernice Moore, James Behn. 
fer, Colleen Kirby, Patricia Par­ 
sons. Mildred Bailsman, Bonivere 
Russell. 
Richard 
D a u g h e r t y , 
Elaine Greenatayer, Maxine 'Mi­ 
ner, Maxine Santachl, Ellen Devon, 
.Jane and Janet Miles, Wilma Biles, 
^ k ’auline Pugh, Trave Bush. William 
^Riorger, Mary Lou Cowan, Nancy 
Moul. Betty Englert, Carol Frants, 
Robert and Margaret Cassidy, Bet­ 
ty Peterlin, William and Dorothy 
Fog©, Jean McIntosh, Charle .e Al 
lison and Donna Smith. 
» 
iii 
Si 
Tbs final meeting of the season 
was held by members of the Theta 
Alpha Bible society of the Second 
United Presbyterian church Tues 
day night in the home of Mrs. Paul 
Estep, Kent st. 
Miss Viola Cope 
stick conducted devotional, after 
which the following program was 
presented: 
Paper, “Joshua, the 
Man,” waa prepared by Mrs. Fred 
erick J. Lenk and read by Miss 
Sara Cowling; paper, “Satan, Our 
Adversary,” Mrs. Lyle Anderson. 
who conducted ber paper with the 
original poem, “Decision,” compos­ 
ed by Mrs. W. R. Moore; paper, 
“Closing Years 
of 
the Life of 
Moses,” 
Mrs. 
Frank 
Copeatick; 
questions; Joshua the Spy,” Mrs. 
F. B. Chambers; “The Sacrifices 
of Cain and Abel," Mrs. Granville 
W. Cox; “The Miracles of the First 
Six Books of the Old Testament, 
Miss Cowling; “God’s Promise to 
Noah,” Mrs. Moore; 
“The Five 
ImporUnt Mountains In the First 
Books of the Old Testament,” Mrs. 
Arthur Cline. 
During the busine ta session con­ 
ducted by the president, Mrs. Cope* 
stick, the following officers were 
^fleeted: 
Mrs. 
Cline, president; 
■ft-s. Estep, vice president, and Miss 
cowling, secretary. 
Plans ware made for a picnic July 
12 at the home of Mrs. Cox. Ohio 
ave. 
ti 
rn 
a 
Mite Sara Reinarti, daughter of 
Dr. and Mra. J. G. Reinarti of 
Middletown and former residents 
of East Liverpool, will become the 
bride of Mr. Elwood V. Denton, 
son of Mre. George Denton of Ox­ 
ford. O., Sept. 17, it was announc­ 
ed at a bridge-lunchean given by 
the bride-elect’a mother June 22 in 
the Forest Hills Country club. 
Corer* were arranged for 19 at the 
lunchean 
after 
which 
b r i d g e 
waa the pastime. Trophies were 
awarded 
Miss Velda 
Wilkerson, 
Miss Mark Gardiner, Miss Jane 
Long and Miss Kathrine Gerber. 
Miss Reinarti is a graduate of 
Thiel 
college, 
Greenville. 
Pa., 


(GLASSES! 


K O O L A I O 5 ‘ 
YO UP 


where she is a member of the 
Sigma Theta Phi sorority. She Is 
a teacher in the Roosevelt Jun­ 
ior High school at Middletown. 
Mr. Denton is a graduate of 
Miami university. Oxford, and is 
associated with the statistical de­ 
partment of the American Rolling 
Mill Co. He la a member of the 
Beta Theta Pl fraternity. 
X 
X 
X 
Miss Betty Benning, daughter 
of Dr. and Mrs. Howard Blanning 
of Benton Harbor, Mich., became 
the bride of Mr. Ralph Brenneman 
Hobbs, son of the late Mr. and 
Mrs. Robert Hobbs of Chester, on 
Saturday. The ceremony took place 
in the First Congregational church 
at Benton Harbor with the bride's 
father performing the service in 
the presence of more than IOO 
guests. 
The bride was gowned in white 
lace with tulle veil and her cor­ 
sage was of roses and lilies of the 
valley. She is a graduate of Ober­ 
lin college with the class of 1937. 
Her bridal party included a matron 
of honor, four bridesmaids and 
ushers. 
Mr. and Mrs. Hobbs will make 
their home in Chester upon their 
return from an eastern honeymoon. 
The bridegroom is employed by 
the Weirton Steel Co. 
Miss Carrie Knowles of East 
Liverpool and Mrs. Deucher Graham 
of New Cumberland were among 
the out-of-town guests. 
M 
M 
R 
Miss Eleanor Beaver and Mr. 
William VanFossan entertained a 
group of friends Tuesday night in 
the home of Mr. and Mra. Frank 
Zickau, Monaca st., honoring Miss 
Miriam 
Staats, 
who will 
leave 
Sunday for Los Angeles, Calif., 
where she will make her home 
Miss Staats waa presented with a 
candid camera. 
Music and games were the di­ 
versions of tbs social hours, a 
vocal selection was given by Paul 
Palmer; 
piano solo, Miss Edith 
Bock, and poems were read by 
Stewart Curtis. 
Covers were arranged for 24 at 
the lunchean served by Miss Bear­ 
er. 
assisted 
by 
Miss 
Louise 
Smith. 
K 
K 
R 
Past Matrons association of Crys­ 
tal chapter 18, Order of Eastern 
Star, met Monday night in the 
home of Mrs. Homer Howard, Con­ 
go. Mrs. Albert McLain, president, 
was in charge of the business ses­ 
sion, during which Mrs. Florence 
Howell gave the secretary's report. 
Current events were given In re­ 
sponse to roll call, after which 
Mrs. J. Frank Flower spoke on her 
recent tour of the south. 
Refreshments were served 
by 
the hostess, assisted by Mrs. Mc­ 
Lain. 
The next meeting will be held 
July 17 at the summer home of 
Mrs. McLain at Oak Grove park, 
Campground rd. 
% 
ac 
X 
Swing club members were re­ 
ceived Tuesday night in the bom* 
of Miss Dorothy Orr, Sophia st., 
when two tables of bridge were 
in play. Prizes were awarded Miss 
Mary Emma Jones, 
Mrs. Michael 
Gerace, Mrs. Marjorie Linden Bak­ 
er and Miss Pauline Gerq, 
Refreshments were served 
by 
th# hostess, assisted by her moth 
ar, Mrs. John Orr, and Miss Paul 
Ine Veigel. 
Spring flowers 
and 
lighted candles decorated the table 
Special guests were Mrs. Baker of 
Clay, VV. Va., and Mrs. Oerace. 
On July 12, the club will meet 
with Miss Mary Beth Hoffman of 
700 Pope ave. 
K 
S 
K 
Sub-Deb club members were en 
tertained Monday 
night 
in 
the 
home of Miss Doris Delaney, Micbl 
gan ave. Miss Irene Adamson oi 
Ohio ave. announced her coming 
marriage to Mr. James Lessen 
which will 
take 
place at 
8:15 
o’clock tonight In the parish of St 
Aloysia! Catholic church. 
Games and dancing 
were 
the 
pastimes, trophies being awarded 
Miss Marguerite Eckert, Miss Cor 
rine Bettsfidge and Miss Adam 
son. 
Covers were arranged for 12 at 
the luncheon served by the bos 
tea*, assisted by Miss 
Bonivere 
Armstrong and Mr. Lease]!. Spe­ 
cial guests were Miss Armstrong 
Miss Betty Smith and Mr. Lea 
sell. 
Miss Dorothy Goppert of Prince 
ton ave. will receive the club July 
ll. 
X 
X 
X 
Philtres, class of the First Bap­ 
tist church was entertained Tues 
day night in the home of Mrs. Ed 
wsrd Taylor, West Ninth nu, with 
Mrs. Grace Tittle in charge of de­ 
votional*. 
Mrs. Otis Green, president, con 
ducted the business session, dur­ 
ing which plans were made for the 
Baraca and the Pfeilatbea classes 
to hold a picnic at Thompson perk 
in August 
Games were diversions of the 
social hours, a trophy being award 
ed Mrs. Pearl Czech, 
„ 
Covers were arranged for 37 at 
the luncheon served by Miss Emma 
Reynolds and her group, 
Mrs. Mary Chadwick of St. Clair 
ave. will receive the class July 28. 
x / rn 
x 
Mrs. Robert Staats entertained 
members of the 8. and M. club 
Tuesday night at her home at 308 


‘BILL’ CASSIDY presents 
H O P - A - L O N G 
A U STAR 
SONG and DANCE REVUE 
TONITE AT 8:15 
HIGH SCHOOL AUDITORIUM 
Adm. 35c St 20c Tax Inc. 


Grant st.. Newell, when two tables 
of 600 were in play. 
Honors were 
awarded Miss Jean Hannum and 
Mrs. Glenns Norris. 
The hostess was assisted In serv- 
iue luncheon by Mrs. Chester Tuck­ 
er. 
Miss Dorothy Scott was a spe­ 
cial guest. 
Plans were made for a wiener 
roast to be beld July 19, the place 
to be announced later. 
X 
K 
W. 
Announcement has been made 
of the marriage of Miss Martha 
Stewart, daughter of Mr. and Mrs 
Thomas Stewart of 2112 Penney! 
van La ave., to Mr. Albert Adkins, 
son of Mr. and Mrs. Squire Ad 
kins of Hager, W. Va. The cere­ 
mony took place Friday, June 
with Rev. Andrew Adkins official 
lag. 
The bride wort a gown of blue 
crepe. 
Mr. and Mrs. Adkins will reside 
temporarily with the bridegroom 
parents. 
X 
X 
X 
Fidelity class of the Newell Nez 
arene church met Monday night 
with Mrs. John Wilson. Newell 
Heights. Miss Betty Laughlin read 
the scripture, after which Mrs. WH 
son offered prayer. 
Games were the diversions of the 
social hours and refreshments were 
served by the hostess, assisted by 
Miss Grace Coplin, Miss Margaret 
Smith, Mrs. James Goodballet and 
Mrs. Bertha Rose. 
Covers were 
arranged for 23. 
X 
X 
X 
Mrs. Jessie Lisk was hostess to 
members of the Monteray club at 
her home in Lisbon st., Tuesday 
night. Two tables of 500 were in 
play, honors being swarded Mrs 
Edna Morrell 
and 
Mrs. 
Minnie 
Haney. 
The hostess was assisted 
in 
serving luncheon by Mrs. George 
Pepin. 
Mrs. Audrey Seevers of Fairview 
st. will receive the club July 12 
X 
X 
X 
Crusade union, Women’s Chria 
tian Temperance Union, will hold 
its annual flower mission meeting 
Thursday night at 7:30 o’clock in 
the First Church of Christ. 
Mrs, 
F. Q. Mason will conduct devotion 
als, after which the topic for the 
evening will be “What Great Men 
Think About Alcohol.” 
X 
X 
X 
Rebecca Woods chapter, World 
Wide Guild of the First Baptist 
church, will hold a picnic dinner 
st the home of the advisor, Miss 
Ore McElroy, West Third st., Fri 
day night instead of at Thompson 
park as previously announced. 
X 
X 
X 
Mr. and Mrs. A. M. Burns of 
Orchard Grove ave. announce the 
engagement 
of 
their 
daughter. 
Miss Lucy Burns, to Mr. Charles 
J. Kendrick of Highland Colony. 
X 
X 
X 
There will be no lawn fete to­ 
night by the Glenmoor 4-H club 
as previously announced. 
K 
R 
X 
Personals 
Mr. and Mrs. John B. McDonald 
and Mr. and Mrs. C. V. Beatty of 
Thompson ave., Mr. and Mr*. 
A Bough of East Fifth st. and Mr 
and Mrs. W. B. Loutban of Park 
blvd. have returned from a visit 
in Cambridge Springs. Pa. 
Mr. and Mrs. Robert Weinbardt 
and son. William, of Elysian Way 
left Monday for Culver, Ind., where 
the latter will enter summer school 
at Culver Military academy. 
Mrs. Jason H. Brookes and grand 
son, Robert Patterson of Park and 
Elysian Ways, accompanied by Miss 
Ella Holliday of Sttubenville, left 
Monday for Culver, Ind., where 
Robert Patterson will entsr summer 
school at Culver Military academy 
Mrs. Donald D Sbay of Main 
blvd. was a visitor Tuesday In 
Pittsburgh. 
Mr. and Mrs. Will S. Goodwin 
of West Sixth st. have returned 
from attending graduation exercls 
es at Cornell university, Ithaca, N 
Y„ where their son, Richard Good 
win, received his degree In bydrau 
lie engineering. 
Mrs. John Young of McKinnon 
ave. is spending two weeks with 
her daughter in Lisbon. 
Mrs. Cora Billingsley, Mrs. Frank 
Haoorskie and son, Frank of Fort 
Wayne, Ind., are visiting the for­ 
mer’s sister, Mrs. Clyde Gardner, 
928 May et. this week. 
Mr. end Mrs. Earl Gibson and 
son, Paul, of Clarkson hav* return 
ed from a week’s motor tour of the 
Great Smoky mouitains and the 
Carolinas. 
Mr. and Mrs. Benton Means and 
daughter, Mary Ann, of Highland 
Colony left Tuesday for a 10-day 
visit with Mrs. Means’ parsnts is 
Harrisburg, Pa. 
Willis Chamberlain of 
Erie st 
has left to spend the summer with 
his daughter, Mrs. Tustin, in Dan­ 
ville, O. 
X 
X 
X 
Wellsville Social Notes 
Miss Geraldine Marran entertain­ 
ed members of ber bridge club 
Tuesday night at her home in Cen­ 
ter ave., when two tables were in 
play. 
Mrs. Jack Graham received 
the trophy for the highest score. 
Refreshments were served by the 
hostess. 
Special guest# were Mrs. 
Julia Ewing and Miss Abbis Graf­ 
ton. 
Miss Mildred Vomdran of Clay- 
bourne av#., East Liverpool, will 
receive the club July 12. 
X 
X 
X 
Mrs. Fred Martin of 15tb st. was 
hostess to members of the Altar 
and Rosary society of the Immac­ 
ulate Conception church Tuesday 
night with Mrs. Earl Densmore as­ 
sociate hostess. 
A short business session was in 
charge of the secretary-treesurer, 
Miss Villa Carraber, during which 
Mrs. Emmett Crumbley and Mrs. 
Walford Minor were taken into tbs 
society as new members. 
Games were the diversions of 
the social hours, trophies being 
awarded Mrs. Anthony Buchmaon. 
Mrs. P. W. Broderick, Mrs. John 
Riley and Mrs. Georgs Wellington. 
The two hostesses, assisted by 
Mrs. Cadis Bets, served refresh­ 
ments. 
The next meeting will be held 
July 28, the place to be announced 
later. 
K 
M 
R 
Honoring Mr. Fits McDowell of 
East Liverpool, who celebrated bis 
birthday anniversary. Miss Betty 
Bowers entertained 
a 
group of 
friends Tuesday night at her homo 


tn Lincoln ave. Trophies for cards 
and contests were won by Mrs. Sr 
nest Leathorberry of Wellsville 
and Mrs. Carl Smith and Mr. Row 
land Thompson of East Liverpool 
Covers were arranged for 12 
the table, decorated w ith a birthday 
cake with lighted candles and 
color scheme of yellow and green 
M 
R 
K 
Mrs. William Haugh entertained 
members of ber bridge club Tues 
day night at her home in Seventh 
st., when two tables were in play 
This was the final meeting of the 
season. 
Refreshments were served at the 
close of the playing. Special guests 
were Mrs. John Heakin and Mrs 
Frank Dales. 
W 
X 
X 
Dally vacation Bible school at 
the 
Second 
Presbyterian church 
will close Friday morning. Friday 
night a program will be presented 
for the parents and friends and 
display of handiwork will be beld 
X 
X 
X 
Calendar Coterie of the Second 
Presbyterian church will enjoy 
6:30 
o’clock 
coverdish 
dinner 
Thursday night In the social rooms 
of the church. 
X 
X 
X 
Adult Missionary society of the 
First Christian church has postpon 
ad its meeting from July 4 until 
July ll. 
X 
X 
X 
Wellsville Personals 
Rev. and Mrs. E. C. Irwin and 
family of 18th st. have returned 
from a visit with Mrs. Irwin 
father, Mr. W. L. Smith, West Sun 
bury’, Pa. 
Mr. Irvin Hearn of Center ave 
has concluded a visit with his 
daughter. Mrs. C. E. Higglnbottom 
and family in St. Clairsville. 
Mrs. H. C. Burket and Miss Ella 
Eicber of Greensburg. Pa., and Mr 
and Mrs. Stewart Robinson of Bal 
timore. Md., have concluded a visit 
with Mr. and Mrs. E. G. Platt, Main 
st. 
Mr. 
Frank 
Dales 
of 
Monroe 
Mich., is visiting relatives here. 
Mr. Lamoine Bowers of Lincoln 
ave. has returned from a two-week 
visit in Detroit, Mich. 
X 
X 
X 
Chester Social Notes 
The Chester Methodist Episco­ 
pal Foreign Missionary society will 
meet at the home of Mrs. T. 
Williams of Virginia ave. tonight 
at 8. 
Mrs. G. H. Johnston will 
have charge 
of 
devotional and 
Mrs. William Bloor, business, 
mystery box question-and-answer 
will feature th* program. 
X 
X 
X 
The W’omen’s Home and Foreign 
Missionary society of the First 
Presbyterian church will meet at 
the home of Mrs. W. T. Parsons of 
Third st. tonight at 8. 
Mrs. Par 
sons will lead devotionals and Mrs 
C. O. Stuart, vice president, will be 
in charge of the business meeting 
Mrs. Robert Finley and Mrs. H. B 
Henderson will lead discussion on 
the topic, “The Philippine Islands 
and the West Indies." Mrs. Floyd 
Peddycord will be associate host­ 
ess. 
X 
K 
K 
The Westarlan class of the First 
United Presbyterian 
church will 
hold 
a 
coverdish supper at the 
home of Rev. and Mrs. K. Glenn 
Fleming of Carolina ave, Thurs­ 
day night. 
Mrs. Mildred Hoskln 
son, president will be In charge of 
the business meeting. 
X 
X 
X 
The Tuesday Afternoon club met 
in the home of Mrs. G. D. Walton 
of Carolina ave. for two tables of 
600. 
Prizes were won 
by 
Mrs 
Floyd Douglas and Mrs. Lester Al 
lison. 
A traveling prize went to 
Mrs. Allison and a guest prize to 
Mrs. B. F. Barker. 
Dinner was 
served by the hostess. 
The next 
meeting will be held at the home 
of Mrs. Walter Shaw of Louisiana 
eve. 
X 
X 
X 
Thirteen attended the meeting 
of the Owls dub at the cabin near 
Kendall, Pa., Tuesday night. 
William 
Hoskinson, 
president, 
was ie charge of the business ses­ 
sion. Committee reports were re­ 
ceived . Plans were completed for 
th* annual Fourth of July outing, 
at Firestone park near Columbi 
ana next Monday. The committee 
In charge consists of Robert Par 
sons, chairman and George Van 
Vlack and Lester Kimble. 
A social hour with games fol 
lowed the business meeting. The 
next meeting will be held at the 
cabin on Tuesday, July 6. 
K 
K 
R 
Chester Personals 
Jimmy Adams of Carolina ave. 
is visiting relatives in Crooksville. 
Mrs. Theodore McClain of Indi­ 
ana ave. Is visiting friends and rel­ 
atives in Sharon, Pa. 
Harry Glover of Wheeling was a 
business visitor bere Tuesday. 
Mr. and Mrs. Estel Springer of 
Third st. left this week to spend 
three weeks lo Crooksville. 
Miss 
Betty 
Claire 
and 
Miss 
Clarice Green returned Tuesday 
from a two-week vacation in Smith­ 
field, O. 
X 
X 
X 
Midland Social Nots* 
Mary Doyle beld a going-away 
dance for Loretta Lynch Monday 
night at her home on Virginia 
ave. Lunchean was served by the 
hostess, assisted by ber mother, 
Mrs. Leo Doyle. Those present 
were Loretta and Kathryn Lynch, 
Marguerite 
8hovlin, 
Mary 
Jane 


Specials. . . . 
French Oil 
£ 4 
a a 
Croquiflnole We've . 
I eUU 
Itsg. 82.50 Value 
—Beautiful lasting Waves and 
Curls. 
Excellent for fine and 
dry hair. 
Machinate** Waves £ £ A r 
Reg. 85.50 Values .. $ h i C O 


Facials . . . . .......................59c 
Shampoo end 
A r _ 
Finger Wave ....................v v C 
East Sad Beauty 
Salon 
466 Mulberry St. 
Next To Mackey’s Rest. 
EAST ENO 
Phone 1580-R 


Hall. and 
Pearl 
Asbeuhart and 
Jack 
McNellly, 
Leo 
McDonald, 
Jerry Lynch. Fred Robbins. Frank 
and Donald Craig, and Christo­ 
pher Fausti. 
rn 
x 
x 
The Midland High School Alum­ 
ni association has made plans for 
a swimming party July 6 In Beav­ 
er creek. Members will meet at 
the high school building at 6 p. rn. 
X 
X 
X 
The Monday Night Bridge club 
met Tuesday night instead of the 
regular meeting date at the home 
of Mrs. R. A. Strayer in Beaver 
ave. 
Three tables were tn play. Mrs. 
H. S. Stevenson had high score, 
Mrs. R. A. Bromley second, and 
Mrs. E. H. Jones third. Mrs. W. 
S. Bazard will entertain the club 
at her home in Beaver ave. the 
next meeting. 
K 
K 
R 
Mr. and Mrs. Earl Smith of Mid 
land ave. had as Monday guests 
Miss Louise Abler, White Plains 
N. Y.; Mrs. 
William 
McMahon 
Binghamton, N. Y.; Mr. and Mrs 
R. T. Henly, Charleroi, Pa.; Mrs 
Ruth Seitz. Elizabeth. Pa.: Fred 
Smith 
and 
Norman 
Crawford 
Cedar Point. They attended the 
wedding of Mrs. James McKinnon 
the former Eleanor Smith. 
K 
K 
R 
Mr. and Mrs. William Moll of 
Midland ave. have returned from 
their Great Lakes trip. 
X 
X 
X 
Lisbon Personals 
W. E. Roberts, county school su 
perlntendent, Is In Columbus on 
business. 
Mr. and Mrs. Charles Williams 
and Mr. and Mrs. William Williams 
have returned to their home in 
Cleveland following a visit with 
Patrolman and Mrs. Charle* Pat 
terson. 


NEW CUMBERLAND 


A family reunion and picnic din 
ner waa held at the home of Mr. 
and Mrs. James E. Shreve on Sun 
day, the occasion being Mr. Shreve’* 
71st birthday. Mr. and Mrs. Shreve 
were presented with many gifts. 
The following relatives and friend* 
were guests: 
Mr. end Mrs. J. H. 
Dorton and children. Jean and Jim 
my. Mr. and Mrs. Robert McNeil, 
Mrs. Genova Burdette and daugh­ 
ter, Gloria. Mrs. Rena Kerr, Akron; 
Mr. and Mrs. Raymond Newell and 
daughter, 
Patricia, 
Canton; 
Mr. 
and Mr*. Edward Locke and fam 
lly, Mr. aud Mrs. George Wright 
and family, Augusta; Mr. and Mrs. 
Charles Newell and son, Paul, Bay­ 
ard; Mr. and Mrs. Francis Glover 
and son, Neil, Mechanicstown; Mrs 
J. Moran and family. Miss Florence 
Graham. 
Miss 
Alina 
Anderson, 
Steubenville; Mr. and Mrs. Anthony 
Shreve aud family, Mr. and Mrs. 
Arvel Shreve and daughter, Mil­ 
dred, Mr. and Mrs. Charles Kiar 
and son, David, Hiram Shreve and 
son, Robert, Mr. and Mrs. Arthur 
Shreve, Weirton, and Mr. and Mrs. 
Harry Anderson, Mr. and Mrs. Mar­ 
lon Anderson, Mrs. James Doek 
and family, Mr. and Mrs. James 
Shreve, New Cumberland and vi­ 
cinity. 
The Missionary society of the 
Presbyterian church met at tbs 
home of Mrs. D. G. Stewart with 
the following hostesses assisting: 
Mrs. Darwin Swan, Mrs. Ira Dono­ 
van, Mrs. Thomas Garlick and Mrs. 
Norman Parsous. The secretary of 
stewardship, Mrs. J. K. McDivitt, 
led a stewardship devotional period 
entitled, "I Have Glorified Thee 
On The Earth.” 
A playlet was 
glveu by Mrs. Cbappel and her'two 
children, Vera May and Eugene, 
entitled, “How The Children Help­ 
ed.” Two songs. “A Charge to Keep 
I Have” and "Glory 
to 
God on 
High,” were sung during the pro­ 
gram. 
The group chairman, Mrs. 
Stewart, announced the subject for 
discussion, 
the 
Philippines 
and 
West Indies. 
Mrs. Swan respond­ 
ed with an article. “World’s Com­ 
munion In The Philippines,” and 
Mrs. Garlick read an article, “A 
Little Visit To Puerto Rico,” after 
which “Sun of My Soul Thou Sa­ 
vior Dear” was sung, concluding 
the program. The president, Mrs. 
8. B. Herron, conducted the busi­ 
ness session. Roll call was answer­ 
ed by 24 members and minutes 
were read and approved. 
Reports 
of treasurer end the executive com 
mittee were given. A birthday tea 
will be beld in the church base­ 
ment 
Thursday 
afternoon. 
The 
meeting was closed by th# us* of 
the yeer book of prayer. A social 
hour was enjoyed and refreshments 
were served. 
Mrs. Martha Hanlon, Mrs. E. L. 
Hill, Newton Williamson and Mrs. 
Yobo were called to Akron Wednes­ 
day to attend funeral services for 
the 
former'* 
brother, 
Samuel 
Smith, 87, who died Monday et bls 
home. Mr. Smith was well known 
here, having conducted a grocery 
for many years. 
Miss Clara Cullen is the guest of 
Mrs. Edward Thomas in Monaca, 
Pa. 
Mr. and Mrs. Harold Chambers, 
f. d. I, announce the birth of a 
daughter Thursday at home. 
Mrs. J. Harve Beatty, who has 
been a surgical patient in the City 
hospital In East Liverpool, Is im 


proved and was removed to her 
home Tuesday. 
Miss Ellens Peterson r, f. d. I, 
has returned home after a two- 
week visit with friends in Canton 
Mr, and Mrs. George McNeil re­ 
turned 
home 
Monday 
eveniug 
from a short visit at the home of 
their daughter, Mr*. H. I. Miller 
and family in Morgantown. 
Howard Anderson and Howard 
Peterson, r. f. d. I, are among the 
local boys taking aviation instruc­ 
tion. * 
Miss Alice Hull of Columbus has 
concluded a month's visit with her 
cousin. Miss Clara Watson. Globe 
Station. 
Rudolph Marcbal of Arroyo suf­ 
fered back injuries when his car 
left the road near Durbin. W. Va.. 
recently while he was on a tour of 
the state. 
Mrs. Martha Baker returned to 
her home In Sebring. O., after hav 
ing been called here by the Illness 
and death of ber granddaughter, 
Martha McLaughlin. 


NEW WATERFORD 


Mr. and Mrs. Glen May recently 
married, were guests of honor at 
a coverdish dinner given by the 
Young 
People’s 
Sunday 
school 
clan* of the Zion Lutheran church 
at Firestone park 
Saturday 
eve­ 
ning. Seventeen were present and 
presented the newlyweds with 
shower of miscellaneous gifts. 
Austin Jepson has assumed du­ 
ties as a boyg' counsellor at Pine 
I*akc camp, about SO mile* from 
Battle Creek. Mich. He will teach 
handicraft. 
Mrs. Hate Rupert in company 
with her sister. Mrs. Mary Ober- 
holtzer of 
New Kensington. Pa 
will leave today for Auburn. Wrash., 
to 
visit in the Glen Rupert home 
for a few week*. 
Pauline Bradfield will entertain 
the King's Heralds tonight at the 
M. E. church parlors. 
Mrs. Sadie Frost of Cleveland Is 
visiting her niece, Mrs. Enos Har­ 
rold and family. 
Mrs C. B. Williams Is spending 
a few days with her sister, Mrs. G. 
H. Thompson, ISast Liverpool. 
Mrs. Jennie Shay of East Liver­ 
pool bas concluded a visit with her 
sister. Mr. and Mrs. C. B. Williams. 
Mr. and Mrs. W. S. Ferguson of 
Sharon. Pa. spent the week-end in 
the TV. E. Ferguson home. 
Inetta Blackburn wa* in Carroll­ 
ton over the week-end. 
Mrs. Franklin Cope is recovering 
from a recent operation In Salem 
City hospital. 
Miss Jane Harrold and Arnold 
Green attended the 
wedding 
of 
Miss Marion Hess to Robert Erick­ 
son. The ceremony was performed 
In the Euclid ave. Christian church 
In Cleveland, Saturday afternoon. 
A reception was given at the home 
of the bride’s aunt, Mrs. Harriet 
Angier. 
Wade 
Park. 
Cleveland. 
They will reside in Cleveland. Mrs. 
Erickson is a former home eco­ 
nomics teacher in tho school here. 
P. M. Hawkins was host to the 
Booster 
club 
Monday night and 
lunch was enjoyed. Members will 
meet next with Ralph Tunis. 
Mr. and Mre. S. L. Young 
and 
son Kermit 
were 
In 
Cleveland 
Tuesday 
attending 
the 
Detroit- 
Cleveland ball game. 
Mrs. 
Raymond 
McCune 
is In 
Pittsburgh 
attending ganduation 
exercises of ber sister, Laura Jane 
Hamilton. 
Rev. L. A. Worley of McKees 
Rocks, Pa., visited friends her* 
Monday. He is former pastor of 
the local Presbyterian church. 


SCHOOL HEAD TAKES 


OVER ROTARY OFFICE 


Edgar F. Miller Inducted As 


Columbiana President 


Beaver Farm Dates Set 
MIDLAND, June 29.—The Bea­ 
ver County Agricultural Conserva­ 
tion association 
announced today 
the office In the Market st. school 
building In Beaver will be open on 
Monday. Tuesday and Wednesday 
of each week during July. 


Sparta! Ta Tk» Review. 
COLUMBIANA. June 29.—Edgar 
F. Miller, principal of Columbiana 
High school, became president of 
the Rotary club at an Installation 
and ladles night celebration Mon­ 
day night at the FJist Palestine 
Country club with 66 present. A 
varied program of entertainment 
was held. 
Mr. Miller introduced the new 
officers and announced his com­ 
mittee appointments: 
Elmer De- 
twiler, vice president: Isaiah Mow- 
en. secretary; John Gilchrist, treas­ 
urer: Wick Fry, L. K. Holloway. 
F. E. Griffen, directors; sergeant 
at-arms, Curtis Stahl; song lead 
ers, C. R. Bender, J. A. Craw 
ford: pianist, Leo Holloway. 
Aims and objects committee. E. 
P. Miller, Elmer Detwiler, Isaiah 
Moweo, F, E. Griffen, Earl New 
ell, R. G. Oakes: club service, E 
D. Roller. Olaf Todd, P. R. Corey 
John Ryan Jr.; community aer 
vice, Rev. J. C. Strubel. Harry 
Herr man, E. T. Coyle; vocational 
service, C. B. Rlggle, W. E. Fire­ 
stone, 
C. 
W. Griswold; interna 
a1 service, L. E. Holloway, C. E 
Bender. Harry DHI; classification 
J. A. Crawford, E.» E. Royer, E. A 
McDonald; fellownhjp and attend 
anc*. C. C. Oglevee; Curtis Stahl 
Wick. Fry; boys’ work. Judge H 
W. Hammond. C. F, Moser. R. C 
Dleffenbacher; 
crippled 
children 
Dr. F. W. Trader. Dick Fltzpat 
rick, 
H. 
A. 
Fullerton. 
George 
Seederly; 
rural-urban 
acquaint 
ance. D. H. Hepburn, Henry Staley 
H. H. Lehman; club bulletin, L, 
E. Holloway, C. W. Griswold. The 
program committee 
will 
Be an 
nounced later. July programs will 
be In charge of the alms and ob­ 
jects committee, while the club 
service 
committee 
will 
furnish 
the August programs. 
Retiring President Frank Griffen 
presided and welcomed the guests: 
Mrs. Edna Hlney. Pittsburgh; Mr 
and Mrs. H. A. Tuttle. Youngs­ 
town; Mrs. Morgan Cox. Lisbon; 
Craig Hollis and Ed Peters. Salem; 
Mr. and Mrs. Eugene Crawford. 
Mrs. R. A. Watkins and Miss Dor 
othy Todd. 
Th# program, In charge of Evan 
Roller. Olaf Todd and P. R. Corey 
Included vocal selections by a Lis­ 
bon male quartet; soprano solos 
by Mrs. Gerald Eells. Lisbon and 
a musical skit, deluding songs by 
Miss Edna Lott* and Robert Bell 
hart, accompanied by Mrs. Loren 
Decker, East Palestine. Cards and 
dancing concluded the evening’* 
pleasure. 


MIDLAND HIGH SCHOOL 
GRADUATES TO PICNIC 


Ta Tha Ravlaw. 
MIDLAND. June 29.—The 1934 
and 1936 high school classes will 
hold a Joint reunion in Treadwell 
park Thursday with competitive 
games and other entertainment on 
the program. 
AU members of the 
classes will meet in front of the 
high school at 7 p. rn. 
Members of the arrangements 
committee ere: 
1934, Alice High, 
chairman. Fred Robbins. Stanley 
Jankowski. Angelins Ranelli, Em- 
sric Davis and Elizabeth Coffin; 
1935, Eleanor Heckman, chairman, 
Genevieve Curtis, Marie 
Milano- 
vlch, Betty Coughlin, Dalbert Smith 
and Eddie Albinski. 


2 LOCAL PEOPLE SUE! 
OVER SITE OF GARAIIE! 
IGE 


trial Ta Th# Review. 
I, June 29.—Paul S ta n 
iverpool today filed a SUH, 
rttSP 
lot# 
t I t 


Special 
LISBON. 
of East Liverpool today 
In common pleas court for an Ord 
to compel two neighbors to rem* 
a garage he claims trespasses 
his property at Cadmus and Mi­ 
nerva sts. 
He sets forth that Samuel aid 
Blanche - Dickey erected the struc­ 
ture and that is occupies some of 
his land, He asks to recover pos­ 
session of the land and that th* 
defendants be compelled to remov« 
the building. 


Thieves Get 15 Hens 
LISBON, June 29.—Mrs. Emma 
Eluding of the Ll shoo-Lee ton I a rd. 
told sheriff’s deputiss today tblsve* 
raided ber hencoop Tuesday night 
and got away with 15 chickens. 


WELLSVILLE CHURCH; 


TO PICNIC THURSDAY 
A 
’1 lllL ' 1 
,'4 ii 
U. P. Congregation, Sunday 


School Plan Event 


The annual picnic of the Sunday 
school and congregation of 
tie 
Wellsville 
United 
PresbyteriiR 
church will be held at Chsttlea 
lake on the Wellsville-Salinevltl# 
rd. Thursday afternoon and night, 
instead of at the John Mc Ban* 
Kerr farm as previously announc­ 
ed. 
Transportation 
to 
the 
picitta 
grounds will be provided from the 
church at 3 and 6:30 p. rn. 
A ball 
game between the Second Presby­ 
terian and the United Presbyterian 
church teams will be played at I 
p. rn. 
Dinner will be rerved at 6 p. m. 
The Sunday school will furnish 
sandwiches, ice cream and coffee. 
Picnicker* must supply their own 
table service and other foods. I 


REVIVALIST CONTINUES 
SERVICE NEAR NEGLEY, 


asocial Ta Tilt Ravlaw. 
,. 
NEGLEY. June 29.—Miss 
Leis 
Gregtyy, evangelist, is conducting 
a series of revival services in tbs 
Union 
Ridge 
United 
Brethren 
church on section 16 on the Nag- 
ley-Rogers rd. 
Family night will be observed 
tonight when the largest family st- 
tending the service will be hon sp­ 
ed. 
Friday night will be roll cell 
night. Special music will be a fea­ 
ture of the Saturday night servi##. 
The revival campaign will close 
with a candie-llght consecration 
service Sunday night. There will 
be a Sunday morning service. 
Miss Gregory will be remember­ 
ed for her lectures agalnat the use 
of cigarets in the East Liverpool 
schools four years ago. 
a 


GEORGETOWN 


Ann Dyke of Shippingport, Pf., 
Us spending a few days in the Cart 
Thompson home. 
« 
A birthday surprise 
party was 
given tor Mrs. F. A. Bricker Tues­ 
day night. 
Walter Hacker Is confined to Mf 
home with a broken collar bone. 
■Ladles afternoon prayer meeting 
was held Tuesday afternoon in th* 
home of Mrs. Lacy Dunn. 


Columbiana Club Meets 
COLUMBIANA. June 29—Twen- 
ty-fout members of the Klwanla 
club attended the meeting Monday 
night In Rollers tea room when n 
round-table discussion 
was 
bald 
followed by a director’s meeting. 
The club plans a softball gaqie 
|wlth the 
Tyme club at Firestone 
park In two weeks. 
v 


Buy what you want or sell what 
you don't want with Want Ads* 
Antiques always have a market in 
the Want Ad columns. 


!• 


JUNE BRIDES 


A Gift They 
Will Appreciate 


GLASSWARE 


ANO 
SILVERWARE 


from 
J. H. MORTON 


J I W E L K Y S T O R K 


established in 1900 


M. ft. MORTON, Prop. 


for fun 
over tile 4th 


—Playclothes will Steal the Show! 
Beer Jackets $ 1.69 »p 
Shorts 
$1.00 »p 
Slacks 
$1.00 xp 
Overalls 
$1.00up 
Swim Suits... $1.95 »p 
Play Suits . . . $1.00 «P 


EXTRA 8PEOIAL 
ALL $2.95 HATS - - $2.00 
Including Whit#!. Headoizes 21 to 26 
\ 
* 


Just In time for th* 4th—Timed tor 
Vsestlens. A wonderful safe of love­ 
ly new— 


SUMMER FROCKS 


Only 3.95. 
Dresses that leek end 
should 
be 
twics 
this 
tiny 
pries. 
Shop early tor best choie* — you will 
want several whtn you se* them. 


Sizes 11 to 60 
METZ FUR CO 
118 WEST FIFTH ST. 
EAST LIVERPOOL, O. 
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PRIMARY RACES 
MAY DETERMINE 
LEADER0FG.0.P. 


Relative Effectiveness Of 


Hoover, Landon Watched 


In Campaign Talks 


Bt The A mot I* ted Pro*. 
WASHINGTON. June 29.— Th* 
confression election campaign may 
determine whether Alf M. Landon 
or H erbert Hoover will be recog. 
Bleed aa the titular leader of the 
Republican party. 
Friend* of the two men consld* 
ar both have a claim to the leader* 
•hip—Landon an the party'* lait 
standard bearer and Hoover ae Ita 
lait president. 
Prominent Republican! In Wash* 
Rifton said today that campaign 
activities of the pair should give 
the rank-and-file an effective yard­ 
stick for meaeuring the relative 
effectiveness of (heir leadership. 
Both Plan Sarita of Talks 
Both are expected to make a sa- 
Ties of addresses during the cam­ 
paign. 
Comprehensive 
arrange- 
ments have not been made, butj 
Republicans here said they prob­ 
ably would speak in moat of the 
closely contested states. 
Landon, who has been reported 
at odds with 
national 
Chairman 
John Hamilton, was expected to 
arrange his speaking tour without 
consulting the national committee. 
The national executive commit­ 
tee, meeting here Monday, indors­ 
ed Hamilton and his campaign pro- 
gram, but did not discuss the ques­ 
tion of whether Landon or Hoover 
should be recognised 
as 
titular 
heed. 
interested In Party Isauss Only 
Some politicians have speculated 
whether Hoover might like to be 
tho 1140 presidential nominee, but 
his friends here said that for the 
present at least, he was interested 
primarily In party issues. Tbs for­ 
mer president told a Boston audi­ 
b les I*st October. “I do not want 
any public office.” 
A few weeks later Landon said 
in W ashington regarding the 1*40 
contest' 
“I won’t accept the nomination 
in the remote contingency that the 
Republican 
national 
convention 
should offer it to me.” 


OHIO’S RETAIL SALES 
DECLINE 32 PERCENT 


ut i m A iH ctiM r a w . 
COLUMBUS. O., June 29 —Ohio 
Stats university's bureau of busi­ 
ness research reported today that 
retail sales in 1,193 Independent 
Ohio stores decreased 32 percent 
In 
dollar volume between 
May, 
1987, end May of thla year. 
May sales were 10.6 percent be- 
low April, 1938, the report showed. 
Losses ranged from 44 percent 
for Youngstown to about 
26 per­ 
cent for Columbus, 
the 
sm allest 
during the year. 
The figures were Included in sta­ 
tistics by the department of com­ 
merce in Washington which show­ 
ed that for all cities of 100.000 or 
over percentage decreases during 
the year averaged 32.3. 


WELFARE BILL WOULD 
HAVE HELPED COUNTY 


Bt TM Am w lated Pr«w. 
COLUMBUS. 
June 29—Upward 
revisions of official revenue esti­ 
mates indicated today the house- 
rejected compromise Ohio poor re­ 
lief program would have produced 
substantially greater benefits for 
needy counties than originally fig­ 
ured 
Columbiana county would have 
received B ill.«,62 instead OO 190.848 
against ifs estimated need of 1120,- 
OOO had the program' been accept­ 
ed. 


GOLF STAR MARRIES 
OMAHA, 
Neb.. 
Jane 
29—Na­ 
tional 
amateur 
golf 
champion 
Johnny Goodman of Omaha and 
Miss Josephine Kerslgo, his school- 
day sweetheart were married here 
today. Each is 28 years old. 


MAKE A NEW SHIRRED FROCK 
RATTE RN 4S01 
By ANNE ADAMS 
All eye# follow her—and no won­ 
der, since her dress Is almost mag­ 
ically flattering, with Its Bf ft, shir­ 
rings and gathers! 
Make a frock 
Just Uke It. from Anne Adams’ new 
Pattern 4801. 
Even lf you’re the 
veriest beginner, you'll find It easy 
to follow the Anne Adams Sewing 
Instructor. 
The gores of the love­ 
ly swing skirt ere straightaw ay 
stitching — no trouble at all—and 
the gathers in 
the bodice and 
shlrred-up sleeves slide Into place 
very simply, to give you a new 
draped effect. 
You’ll find this dia­ 
phragm-flattering dress your fav­ 
orite for bridges, teas and Informal 
dances—whether It’s with or with­ 
out a collar. 
Choose light supple 
fabrics. 
Pattern 
4801 
is 
available 
in 
misses' and women’s sleet 14. IS. 
18, 20. 32, 34, SS. 88, 40 and 41. Site 
IS takes 3 | yards 39 Inch fabric, 
and ll yards lace edging. 
Hand 16 cents In coins or sum ps 
(coins preferred) 
for this Anne 
Adams pattern. W rite plainly else, 
nam* address and style number. 
Do you want to be a style leader 
this summer? Then write at once 
for the Anne Adams summer pat­ 
tern book. 
It’a filled with hints on 
how to be cooler and sm arter—how 
to look younger, slimmer, more 
glamorous — how to be correctly 
dressed for every summer tatting, 
whether sunlit or moonlit. 
Don’t 
delay in sending tor this fascinat­ 
ing book, and make yourself some 
striking new summer clothes. Price 
of book 16 cent*. 
Price of pattern 
IS cents. 
Book and pattern togeth­ 
er 26 centi. 
Send your order to The East Liv- 
erpool Review pattern department. 
248 W. 17th St.. New York. N. Y. 


MORGAN 
SAILS 
ROR 
EUROPE 
NEW 
YORK, June 
29—J. 
P. 
Morgan salted in the Aquitania to­ 
day for his annual European vaca­ 
tion. His departure became known 
only 
through 
a 
post-sailing 
an­ 
nouncement of White Star Line of- 
Belate. 


GERMAN DIPLOMAT DIES 
SHANGHAI. June 29—Th* death 
in Nanking June 19 of Paul 8charf. 
fenberg, 
64. 
chancellor 
of 
the 
German 
embasay 
there, was dis- 
closed today when his body arrived 
here. 
Death 
was 
attributed 
to 
ptomaine poison. 


TODAY S NEEDLEWORK DESIGN 


WALL HANGING 
PATTERN 1817 
r 


U’LL embroider this panel quickly—ifs mainly in single and run­ 
ning stitch with French knots. Choose gay silk, wool or cotton 
Doss. Pattern 1817 contains a- transfer pattern of a picture 15x20 
inches; m aterials required: color chart; illustrations of stitches. 
Send IO c w t! in su m p s or coin (coin preferred) for this pattern 
to tho E ast Liverpool Review, Needlecraft Dept., 82 Eighth Avenue, 
tie* York, N. I . Write plainly pattern minter* your w e soul address. 


ARMCO EVIDENCE 
ALLOWED IN RIFT 


Firm Acts To Show Wagner 


Violations Settled 


By I M A m o t i a u d P r*M . 
CATLETTSBURG. Ky., June 29. 
—The American Rolling MIU Co. 
counsel demanded today an im­ 
mediate opportunity to present evi­ 
dence seeking to show th at cer­ 
tain 
of 
the 
W agner 
labor 
act 
charges brought against the com­ 
pany had been settled previously. 
Examiner George Bokat of the 
national labor relations board al­ 
lowed the motion, abruptly sus­ 
pending testim ony by Frank E 
Vogor, works manager of the com 
pany’s Ashland. Ky„ plant. 
Bokat accepted as evidence cor 
respondents between the regional 
NLRB 
and 
Robert 
J. 
Caldwell, 
Ashland attorney for the company. 
The examiner said he probably 
would rule on It July 6 when the 
bearing will reeume following en 
expected adjournm ent today. 
Letter Quoted In Part 
A letter from 
Philip G. Phil­ 
lips. regional NLRB director, to 
Caldwell, said in part: 
“I have studied your proposal 
(to correct certain conditions with­ 
in the Ashland plant, which the 
board said violated the W agner 
labor act), very carefully and find 
that the letter, plus the bulletin 
quoting the section of the act, con­ 
stitute satisfactory compliance, and 
I am therefore closing my files In 
the m atter.” 
Cornelius J. Petzhold of Cincin­ 
nati, member of the Armco legal 
su ff, 
Interrupted questioning of 
Vigor by Phillips to seek to de­ 
term ine what charges would be 
considered lf Bokat sustained* the 
company motion. 
The company contended that 
since June 16. 1937. it had con­ 
formed with a settlem ent effected 
between It and Phillips, following 
a previous com plaint that the Arm 
violated the W agner act. 
Vigor Snubs Subpena 
Vigor refused to heed a govern­ 
ment subpena to produce all rec­ 
ords demanded by tb s board, many 
of which dated back to 1933. 
The settlem ent made June IS. 
1987, is binding and cannot affect 
certain of theee charges,” Pots­ 
h o t declared. 
He demanded en immediate hear­ 
ing UU the mutton made Monday 
asking Bokat to dismiss all charg­ 
es which the company maintained 
were covered by the settlem ent, 
A 
magazine 
article, ‘‘John 
L. 
Lewis. 
Dictator," 
which 
Phillips 
attem pted to show was distributed 
to employes through the Armco 
intra-malltng 
system 
precipitated 
the unexpected turn In the hear­ 
ing. 


Marry-Go-Round 


By MARY ROWLAND 


TAKE IT PROM EVE 
a :glamour-glrl would gladly ex­ 
change the perferrld refrain of 
“How’d you like to love me?” or 
"Just a little love, a little kiss”, 
for a quiet old tune, like "Home, 
8weet Home." 


A 
rose-colored 
negligee 
may 
brighten up the honeymoon 
But 
In the cold grey light of the break­ 
fast-table, every bride should also 
wear rose-colored glasses and 
a 
Maxim silencer. 


Love-Control la a girl’s ability to 
give a man all ber heart, while 
keeping her head and holding onto 
her common sense at the tam e 
time. 


The trouble with most women 
who tow a wrecked m arriage into 
Reno for repairs Is that they ex­ 
pect to come out with a brand new 
one 


A man may know his own mind: 
but just about now his heart ie so 
wobbly I hat It keeps him continu­ 
ally guessing who’s next. 


One reason a b y men ere ao care­ 
ful about saying or writing any­ 
thing frankly ardent to a girl, Is 
that the fem inine mind Ie like a 
dime bauk', once you drop any­ 
thing into It. you can’t get it out 
without sm ashing everything. 


Most men plan to reform, be­ 
tween hangovers; to lead the •intel­ 
lectual life, between love-affair*; 
to get religion, between the last 
dose of medicine and the last 
breath. 


Wisdom cornea only with experi­ 
ence; but It doesn’t do a woman 
much good when she h ts acquired 
a double chin, a 34 Inch waist-line 
and the wrong husband 


Feminine intuition is that strange 
inexplicable sixth sense which en­ 
ables a brunette wife to close ber 
eyes and see blondes and blondes 
and blondes, when ber husband 
teeters in at 2 a. rn. 
(CopyrUrM. le ss. K. V. S.. (ar.) 


Files For Justice Office 
NEW CUMBERLAND. June 
29 
—Matthew McKenna, mill worker 
and former deputy sheriff in Weir­ 
ton. today announced his candi­ 
dacy for the Democratic nomina­ 
tion for justice of the peace of 
Clay district at the 
August 
pri­ 
mary election. 


China invariably "swallows up" 
its 
Invaders. The settlem ent of 
North 
Chine 
by 
the 
invading 
Heuogous and 
Suenpes invaders 
began in the first century and by 
the end of the fifth century those 
tribes chowed no appreciable dif­ 
ference from the Chinese. 


Pour mountains in China are 
designated by the Buddhists as 
"holy m ountains” : Wu Tai Shan 
In Shansi province; Omei Shan In 
Szechwan; Chui-hua Shan in Anh­ 
wei; 
and P’u-To in the Chusan 
Islands. Some of the temples on 
Wu T ’ei Shan date from tbs firzt 
century, A. D. 


A S S O C I A T E D 
P R E S S 
ES I P T I I t i r 
x i c u t e 
rlCrURfi ntWo 


S U P R E M E C O M M A N D 
of France's entire national de­ 
fense structure, the army, navy 
and air, hat been Teated In Gen. 
Maurice Gsmelin (above), who 
would 
possibly 
have 
highest 
rank In a war Involving Joint re­ 
sources of England and France. 


U N F I N I S H E D B U S I N E S S B R O U G H T S T O R K 
tw k to M r, Art Hanson, wife 
of a WF A painter at Stillwater, Minn. Baby Roberta Jeanne (left) wan born and three days later her 
sister. Rose Marie, arrived. The twins were born four weeks prematurely and are the first children of 
the Hansons. Roberta weighed three pounds; Rose Merle, five; all were "doing nicely” at last report. 


S E N T I N E L S among desert 
aura, these figures of the Re­ 
public stretch upraised wings 30 
feet above the crest of Boulder 
They’re near Nevada wall 
of Black Canyon. 


S H Y HEIRESS made one 
of her rare public appearances 
to see the Louis-Schmeling fight 
In New York's Yankee Stadium. 
This is Doris Duke Cromwell, 
one of world's richest women. 
HI G H H U R D L E R Fred Woloott of Rice Institute also 
manages a 25-foot broad Jump. Record is 26 feet, 8 >4 inches. 
L I K E P E G A S U S . Natl hones bore wings symbolising 
thinkers and poets in "Power Through Joy” parade at Hamburg;. 


G O V E R N M E N T S U B S I D I E S 
u , h ,.d , Of low .in- 
come families to help pay rentals was Gunnan Myrdal’s susaes. 
lion to Nothin (Iro n . (rl«ht). It. s. h .tu ln . 13 J 
” ,t r .£ r ^ h ,n 
pair examined dwelling models. Myrdal Is Swedish housing expert 
N O F O O D W A S S E R V E D in above meas hall being d honan tied with rest of $20,000 CCC 
camp near Odessa. P e t Camp, built In 1025 for mosquito control program, wasn't au d - 


S O M E T H I N G M U S T SE B R E W I N G F O R T H E • R U I N S at Prospect Park 
to B rooklyn.jrbc.tw o.po ^ b e a n w ith the "left.drem " are watching for.thdr supper 


H I S H O N O R A R Y — T H E M A Y O R might be new 
title for Pitcher Johnny Vander Meer (left), to whom Frank H ut- 
cheil presented a commission as h o n o ra ry mayor of Tampa, FU., 
with full approval of.Reds Manager McRpchnk. It happened to 
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Hornsby Steps Into New Job 


O D G E R S 


^ » c e MORS IN i n t 


P IL O T * S B A ? — 
-IU IS T iM t WifM 


1 tie C A A ffM O O O A 
fE A M O prM e 


A S S O C IA T IO N 


Mcx?aJSbv was Mired 
I A) AaJ 6fW0RT 1& SAy/E- 
TMK S L I P P Y CMAITAaJooga 
TtAtA — t k c y we-RjE- 
siftaMG pre-season fAvjbents 
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ASSOCiAflOAJ PCaJ AJA A lf 
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Riverview Battles Wellsville 
Today On East End Diamond 


G uy-D igraans Riverview F lorists take to the Columbian park dia­ 
mond this afternoon against th e W ellsville Eagles, hot on the trail of 
the C olum biana County A m ateur Baseball league's first-half cham ­ 
pionship. 
T he F lorists, boasting seven trium phs in IO gam es for th e season. 
are definitely in the running fo r4* 
the flag since 
the 
local 
Eagles 
downed Lisbon Monday, 2-0, bring­ 
ing the county seat club w ithin 
arm s reach. 
Lisbon h as won IO and lost two 
end m ust face Riverview in a post­ 
poned gam e before laying claim to 
the title, unless the la tte r club 
loses one of the three o th er post­ 
poned gam es it m ust play, one of 
which is to n ig h t’s W ellsville fracas. 
Lisbon plays Salem tonight and 
m ust win th at encounter to keep 
from bringing Joe D ickey’s H om er 
I^aughlins, victorious in eig h t/ of 
12 cam es, back into scram ble. 
B usiness M anager Chink Cham- 
Iberia in of the F lo rists expects to 
M k t East Palestine 
here 
eith er 
fNRay or Saturday afternoon and 
probably play Salem Sunday, in­ 
corporating th at gam e and an ex­ 
hibition 
tilt 
w ith 
the 
A liquippa 
Reds Into a double-header. 
East L iverpool’s Eagles, stren g ­ 
thened by the addition of C larence 
H uffm an to th e m anagerial staff. 
which will tak e som e of th e w eight 
off Rudy H alp ate’s shoulders, will 
play at W ellsville T hursday. T hat 
re me will have little bearing on 
th e race as both team s are out of 
th e running. H ow ever, each is de­ 
sirous of keeping in shape for the 
second-half race, th e opening of 
which was postponed 
until 
next 
week to allow a clean-up of 
first-half. 
the 


Fights Last Night 
Bt TH* Axeriat»4 Pr«*a. 
HOUSTON. T e x —W ishy Jonqs. 
134$. 
H ouston 
Tex., 
outpointed 
W esley Ramey. 135. Grand Rapids. 
Mich.. (IO). 
LOS ANGELES—Chuck Crowell, 
218. Los Angeles, stopped Eddie 
Hogan. 219. New York, (2). 


Race Still Doubtful 


Hr IM Asteriated Hr***. 
BOSTON, June 29. — Suffolk 
Downs’ racing strip was a sea 
of mud 
today, and 
only the 
w eatherm an could say w hether 
Seahiscult would sta rt in the 
$50,000 M assachusetts handicap 
this afternoon against W ar Ad­ 
m iral and eight others. ‘ 
A continuing d rlzile that has 
poured 
nearly 
four inches of 
rainfall on Boston since Sunday 
gave no sign of stopping, and 
the B iscuit’s owner, C. S. How­ 
ard. reserved decision until the 
latest possible m oment. 
Rain or not, track officials 
prepared for a crowd of 50,OGU 
when the horses go postw ards 
(about 4 p. rn.) 


McNeill Collegiate Qualifier 
D 
ON MCNEILL of Kenyon assured him self a place in the Na­ 
tional Intercollegiate T ennis tournam ent July 4-6 by win­ 
ning the fourth d istrict cham pionship 
at 
Chicago 
Tuesday, 
dow ning Marv W achm an of N orthw estern university. 


VANDER MEER DEFEATS PITTSBURGH FOR NINTH TRIUMPH IN ROW 


REPUBLICANS TOP Cleveland, Brooklyn Register Loudest All-Star Nine Beefs ^ TEAM OUSTS 
TAVERNS IN LOOP 
SOFTBALL J O U ST 


Fleetwing Gas Outfit Stops 


Trotter Chevrolet Team 


T he Young R epublicans rallied 
T uesday to hand the Brindley T av­ 
ern team its first d efeat of the sec­ 
ond half in the E ast Liverpool Soft­ 
ball league. 11-10, while Fleetw ing 
Gas w ent blithely on Its way to its 
third trium ph, dow ning the T ro tter 
C hevrolets, 8-5. 
T he T averns scored all IO runs 
in the first tw o fram es before the 
Young 
R epublicans 
crossed 
the 


N 


THE STANDINGS 


Teams 
W. 
Fleetw ing Gas ........... 3 
Brindley T avern ............ 2 
I 
Young R epublicans . . . . 2 
I 
T ro tter C hevrolet . . . . 2 
2 
M cHenry G rocers . . . . 2 
2 
K nights of Columbus . . 0 
5 
Y ES TE R D A Y 'S 
R ESU LTS 
Young Republicans ll, Brindley 
Tavern IO. 
Fleetw ing Gas 8, T ro tter Chevro­ 
let 5. 


L. Pct. 
0 
1000 
I 
667 
1 
667 
2 
500 
2 
500 
OOO 


Hr lh* A«a*ctat»* Pr*M. 
EW 
YORK. 
Ju n e 
29.— The 
loudest lam ents in th e wake 
of the nam ing of the squads for 
the A ll-Star gam e 
at C incinnati 
July 6 com e from C leveland and, 
of all places, Brooklyn. 
Cleveland fans are beefing be­ 
cause th eir sterling first basem an, 
H al Trosky, w as left off the Am er­ 
ican league foster, and the Brook­ 
lyn 
addicts 
are 
bolling 
because 
fat Freddie Fitzsim m ons, the v et­ 
eran knuckle-baller, w as given the 
go-by when 
th e N ational league 
chose its best. 
Trosky, while no b arg ain as a 


fielder, 
has 
been 
levelling 
the 
fences all season, aud a t the m o­ 
m ent is second only to his team ­ 
m ate, Earl A verill, am oug A m eri­ 
can league sluggers. He is bang­ 
ing the ball far ahead of the three 
flrst-basem en who w ere picked by 
the A m erican leaguers — Jim m y 
Foxx, 
H ank G reenberg and 
Lou 
Gehrig. 
Burleigh Grim es. Brooklyn m an­ 
ager, is as sore as th e Flatbush 
fans about the “slighting'' of Fits- 
sim m ons by his form er bosom pal. 
Bill Terry, who m ade the final se­ 
lection 
of 
the 
N ational 
league 
team he will handle in th e big 


one-day engagem ent. 
“Everybody 
know s 
that 
Fits 
w o u l d 
knock 
those 
Am erican 
leag u eri silly for three Innings,” 
G rim es fumed, 
Cleveland would appear to have 
even a m ore m eritorious protest 
on the exclusion of Trosky. T ak­ 
ing the batting figures a t their 
face value, th ere would be no way 
of leaving him off. Still, this ob­ 
server has a hunch he saw T ros­ 
ky beating him self out of an All- 
S tar 
place 
more 
than 
a 
month 
ago. 
Cleveland was having pre-game 
batting 
practice 
at 
the 
Y ankee 


stadium , and M anager Joe M cC ar-' 
thy of the 
Yanks was w atching 
from the db gout. All except Trosky 
took full sw ings. The Indians slug­ 
ger, peeved because the practice 
pitcher 
w asn't 
placing 
the 
ball 
w here he w anted It, Just stuck out I 
his bat a couple of tim es and theu I 
slouched aw ay. 
“W hat would you do to a player j 
who 
acted 
like 
th a t? ” 
so m eo n e, 
asked 
M cCarthy. 
M cCarthy 
dis-1 
charged a Jet to tobacco Juice at I 
a convenient post and said noth­ 
ing, hut his silence was eloquent. 
He m ade the final choice of the 
A m erican league squad. 


SMOKY CITY JINX 
IN TAKING BATTLE 


Cleveland Indians Increase 


Lead Tripping Detroit 


LEGION TOPS GIBBONS 
NINE IN LEAGUE GAME 


The Legions, despite being held 
to th ree h its by T releven. edged 
the Gibbons Service S u tto n nine, 
3-2, in an E ast Liverpool Baseball 
league gam e Tuesday to pare the 
la d e rs lead to half a gam e. 
O lm stead was m ade for six h its 
but kept them scattered enough to 
keep the foe aw ay from home ex­ 
cept in the first fram e. 
The Le­ 
gions scored th eir pair in the sec- 
ond. 
Both team s now have lost 


plate. 
The latter picked up three 
tallies In 
the 
second 
and 
third 
fram es and then started building 
In th e seventh, getting two then, 
following with four in the eighth 
and the last two in the ninth. 
T im berlake started on the mound 
for the victors. 
Sm ith took over 
a fter he was shelled off. Crow and 
Lam p divided the T avern flinging. 
Both team s snared 13 bits. 
M ote 
Goodbajlet 
lim ited 
the 
C hevrolets to five h its for F leet­ 
wing while his m ates were pound­ 
ing 
R oberts 
for ll. 
including a 
double by S tandby. 
The M otors 
were hot In the first inning, when 
they 
scored 
all 
their 
runs, 
but 


THE STANDINGS 


Teams 
W. 
L. 
Pct. 
Gibbons Service . . . . IO 
2 
833 
Legion ......................... . 
9 
2 
818 
E astern Tavern 
. 
9 
3 
760 
Hast End M erchants . 
6 
4 
600 
I indiana ......................... 
4 
3 
571 
Daunt Grovers ......... . 
4 
7 
363 
H uston's M arket . . . . . 3 
7 
300 
Squires ...................... 
3 
9 
250 
Grant S t........................ . . 2 
7 
222 
! W est End .................. . 
I 
7 
125 


Look At The Pictures 


Films Should Convince Anyone Schmeling Was Done 


For Before Much-Discussed Kidney Punch— Carl 


HubbelPs Brother’s With House Of David 


NEW YORK, June 29.—If there is any doubt In your mind as to 
which punch really did for Schm eling. take another look at the fight 
pictures . . . They'll convince you Max w as Just about out when Louis 
belted him Into th e ropes—several seconds before the m uch-discussed 
"kidney punch" was landed . . . Carl H ubbell's kid brolher, ih e ’a a 
right-hander) has sprouted a soup 4*---------- 
-.................................... 
strain er and is doing all right with 
th e House of Davids. 


Everybody Is giving It th e old 
collltch 
try . . . Tony 
Galento 
(knocking out N athan M ann) said: 


Nots: 
Because of the 
lack of 
apses the schedule of games for 
next week will be carried in these 
columns Thursday instead of to­ 
day. 


Goodballet settled down and his 
m ates then proceeded to pull out 
In front in the sixth. 


MIDLAND MERCHANTS 
AND NEW BRIGHTON TIE 


Brindley 
R. H. G. O. P. 
R. H. 
Steffen . . . 
I 
HPJ. E n g lish . 
0 
0 
Pollock . . . 
2 
2 M cBride .. 
0 
I 
Deshler . . . 
2 
3 P. English 
ft 
I) 
Dietz ......... 
e 
2 M ctfutt . . . 
0 
ft 
R. H orton 
I 
I U n g e r ......... 
3 
3 
R o s e ........... 
0 
O'Reese 
. . . . 
a 
I 
Colledge 
. 
0 
I 1 W ith ero w .. 
2 
3 
Greenwood. 
0 
O'Brandt . . . . 
I 
I 
H. H orton. 
I 
0 Howell . . . . 
I 
I 
Cro w ......... 
0 
0 :Sm ith ......... 
2 
3 
L a m p ......... 
I 
2 'T im berlake. 
0 
0 
Reynolds . 
0 
0 


Spacial Ta Th* R*\»«». 
MIDLAND. June 
29 —M idland a 
M erchants, a fte r holding a 3-1 lead 
In the fourth fram e, s j w it uisaolv- 
ed into a 4-3 lead for New Brighton 
in the sixth in th eir gam e at Cru­ 
cible field Tuesday and w ere forced 
to rally in the ninth to deadlock 
the count. 
D arkness called a halt to the 
fray with the score tied. Black was 
on the m ound for Midland, pitching 
six-hit ball. 
M orrison for the visi­ 
tors lim ited Midland to seven bin­ 
gies. 


T otals .. IO 13 
Totals .. l l 13 
Score by innings- 
Brindley T a v e rn .. 730 OOO OOO— IO 
Young R epublicans 021 OOO 242— l l 
Two base h its— W itherow . Stef* 
ftn. 
T hree base b its—Smith. Mc­ 
Bride. Lamp. 
Home runs—Unger. 
Howell. Steffen. Lamp. Deshler. 


ADDITIONAL SPORT 


(Continued On Page Ten) 


T rotters 
R ichardson 
Hayes 
M. Pack .. 
C. Pack .. 
Tynes 
G a rrett . . . 
J a rre tt . . . 
Spencer . . . 
R oberts . . . 
K irby . . . . 


R. H. Fleetwing 
I 
OlSeevers . .. 
I Standley .. 
o N esselrode 
0 T. Treleven 


R. H. 
1 
2 
2 
2 


two games, with the G ibbons nine 
holding a slight edge, having won 
m ore gam es than the Legions. 
E astern Tavern stayed a step be­ 
hind in dow ning the Po-Co-Tu-Lo 
Indians. 6-0, with Sm ith pitching 
j three-hit ball. 
The T averns got 
only four hits off Rarnea but four 
errors and a wild pitch aided them 
in running up the count. 
The E ast End M erchant! rallied 
after trailing 3-1 to defeat W est 
; End, 5-3. 
H aney fanned eight men 
I for the losers but was touched for 
seven hits that w ere costly. Unger, 
Bailey and 
McGraw divided 
the 
mound work for the victors. 
The Legion nine will m eet G rant 
St. in a postponed game a t P atter­ 
son stadium at 5:30 today. 


HOW TH 
STAUD 


American League 


0 H. T releven. I 
3 Crumble*’ . 
0 Grise ......... 
1 Fullerton . 
0 Russell . . . 
0 Goodballet 


8 l l 


) TREADS 


rn 
I 
F O R J PRIICE J 


T otals . . . 5 
5 
Totals 
Score by innings: 
T ro tters .................... SOO OOO 000—5 
Fleetw ing ................. 200 004 02x—8 
Two base hits— Standley. 


Legion 
R. 


I 


o 
cr 
cr 
o3• 


R. H. 
Mort ......... 
u 
O 'W alker J . .. 
I 
I 
D a ile y ......... I 
I Bentley . . . . 
0 
I 
D a v is ......... 
0 
0 Kinsey 
I 
I 
Fry . . . . . . 
8 
ft C unningham 0 
0 
E nslnger . 
0 
0 Bareus . . . . 
0 
0 
Burns . . . . 
0 
Ii Howell 
. . . 
ft 
I 
Fulm er 
0 
0 W o lf e ......... 
0 
I 
McVey . . . . 
I 
0 Staley ......... 
0 
I 
E. Olm stead 
ft 
I Treleven .. 
0 
0 
Dawson 
.. 
0 
0 


Totals .. 
2 
3 
Totals ... 
I 
6 
Score by innings: 
Legion ----- .. ............. 1)02 OOO 0--2 
Gibbons .. 
........... IOO OOO 0—1 


T avern 
R. H. Indians 
R H. 
Crum bley . 
I 
2 Fone ........... 
ft 
0 
J. Strohm . 
<» 
0 Goddard . . . 
0 
0 
R. Dawson. 
if 
0: Thompson . 0 
I 
W lndle . . . . 
I 
ii M athias . . . 
0 
0 
Freoo . . . . 
I 
I Scharf ___ 
0 
0 
C. Dawson. 
0 
0,Copestlck . 
0 
0 
R. Strohm . 
0 
0 Arnold . . . . 
0 
<> 
W illiam s .. 
ti 
0 H orner . . . . 
0 
0 
W ard ......... 
0 
0 Barnes . . . . 
0 
0 
Sm ith ......... 0 


W. 
L. 
Pct. 


Cleveland 
......... ...........39 
21 
65ft 
New York ......... ........... 34 
25 
576 
Boston 
................ ........... 33 
27 
550 
W ashington 
. . . ...........34 
"I 
523 
D etroit ................ ........... 32 
32 
600 
Philadelphia 
. . . .......... 26 
30 
464 
Chicago .............. 
......... 22 
33 
400 
St. Louis ........... 
......... 19 
4ft 
322 
Y E S T E R D A Y S R ESU LTS 
D etroit ......... 002 002 000—4 
7 
I 
Cleveland .. 050 OOO OOx—5 
8 
0 
Rridges. E lsenstat and York. 
Allen. H um phries and Pytlak. 
Chicago . . . . 002 003 014— IO ll 
0 
St. I.nuts .. 200 OOO 223— 9 15 
I 
Lee. W hitehead and Schlueter. 
W alkup. Van Atta. T letje, Llnke 
and H eath. 
O ther gam es rain. 


GAM ES TH U R SD A Y 
D etroit at, Cleveland. 
Chicago at St. Louis. 
Philadelphia a t New York. 
W ashington at Ruston. 


National League 


"I done It for my kid” . . . Max 
Baer says he ll finish Joe Louis for 
his . . . And good old Navy "done 
It" for their coach . . . Joe Louis, 
an out and out pro, Is the only one 
who'll admit he did it for the cold 
c a s h — approxim ately 
$400,000 
worth. 


Nine straight for Johnny Vander 
Meer and try to laugh 'em off . . 
Jim Purvis, who used to play a 
mean halfback for dear old Purdue, 
arrived in San Francisco the other 
day w earing a 10-gallon w hite hat 
and cowboy shoes . . . He now. pub­ 
licises Grand Canyon and Boulder 
Dam recreational parks . . . Since 
Hubbell Joined up with the club 
back In 1928. he has seen IO pitch­ 
ers come and go on the G iants. 


Out In Cincinnati they are try ­ 
ing to figure how to crowd 141,000 
applicants for All-Star game tickets 
Into 28.000 seats . . . If you have an 
idea, w rite W arren C. Giles, gen­ 
eral m anager of the Reds, who is 
having a headache . . . No cham ­ 
pion 
in 
the 
National 
Football 
league has been able to repeat 
since the pro grid circuit was spilt 
into an eastern and w estern divi­ 
sion six years ago. 


W. 
L. 
Pct. 
New York ......... 
24 
607 
C incinnati ......... ...........35 
25 
583 
Chicago .............. ........... 35 
28 
656 
P ittsburgh ......... .......... 31 
25 
664 
Boston 
................ . . . . . . 27 
27 
BOO 
St. Louis ........... .......... '7 
31 
466 
Brooklyn ............ ........... 25 
35 
417 
Philadelphia . . . ........... 16 
38 
296 


Totals 
0 
3 
5 
4 
Totals 
Score by innings: 
Tavern ........................... 103 020 0—6 
Indians ........................... OOO OOO 0—0 


CASTING CLUB STARTS 


T he T ri-State C asting club will 
open a series of W ednesday night 
tournam ents at its Oakm ont pool 
tonight, designed to ultim ately de­ 
term ine E ast Liverpool’s all-around 
casting cham pion. 
At th e end of the series a sil­ 
ver cup will be aw arded the caster 
w ith 
th e 
best average 
for five- 
eights 
ounce 
accuracy, 
three- 
eighths accuracy fly w e ig h ts fish­ 
erm an ’s accuracy, wet fly and dry 
fly events. T onight’s events will 
include the five eighths and three- 
eighths ounce accuracy tests. 
Follow ing the events beginners 
will be given the opportunity to 
study th e form of the club’s lead­ 
ing perform ers. 
T he series is a tune-up for the 
third annual tournam ent and field 
day of the club, scheduled for July 
31. 


East End 
Dopier .. 
Mack in to t 
McGraw . 
D. Bailey 
Saucer .. 
C. Bailey 
K aiser .. 
B. Dunn . 
D rier . . . 
U nger, .. 


T o ta ls 
5 
7j Totals 
Score by innings: 
E ast End M erch .. OOI 
W est E n d .................. I l l 


R. H. W ast End 
R. H. 
0 
I D. Mace . . . 
I 
I 
.1 
I O'Neill . . . . 
2 
2 
0 
0 Cundiff . . . . 
I 
2 
0 
0 B. Maae . . . 
0 
I 
0 
0 Coleman . . . 
ii 
0 
ft 
I McGeehan . 
0 
0 
0 
OI B ro w o ......... 
0 
0 
I 
3 'M urray . . . . 
• 
I 
I 
0 P l a n t .......... 
I 
I 
2 
ll Haney . . . . . 
0 
0 


110 
OOO 


8 
S 


2—6 
0—3 


Y E S T E R D A Y S R ESU LTS 
C incinnati .. 
IOO 002 
200—K 14 
P ittsburgh .. 
020 OOO 000—2 6 
V ander Meer and Lombard!. 
Bauers, Brown and Todd. 
St. Louis . . . 
007 OJO 001— 9 13 
Chicago . . . . 
OOO HO 
010— 3 7 
W arneke and Owen. 
Root, Epperly and Todd. 
O ther gam es rain. 


GAM ES TH UR SD AY 
C incinnati a t Pittsburgh. 
St. Louis a t Chicago. 
Bolton at Brooklyn. 
New York at Philadelphia. 


Los Angeles yesterday entered 
the bidding for a Louis Baer Joust 
In the fall . . . Prom oter Tom Gal­ 
lery 
Is 
working 
through 
Eddie 
Mead, 
m anager 
of 
Henry 
A rm ­ 
strong . . . The coasters a re w illing 
to guarantee Mike Jacobs a “n u t” 
of $200,000 but Mike probably will 
have to have m ore than that , 
The Coliseum out there will seat 
120,000 . . . B arr and Joe might 
draw more on the coast than in 
New York, at that. 


Grant Managers Meet 


All m anagers of G rant D istrict 
Softball league team s have been re­ 
quested to atten d a m eeting of the 
loop Thursday at 8 p. rn. 
Full a t­ 
tendance has 
been 
requested 
by 
the president because of im portant 
business m atters th at m ust be dis­ 
cussed. 


McLain TIRE aa4 VULCANIZING CO. 
“ MAC THE TIRE MAN1' 
fourth at Market Street. 
Phone 36 


AUTHORIZED WAGNER 
Lockheed 
Hydraulic 
BRAKE 
Service 
KRESS 
SERVICE GARAGE 
79t DRESDEN. 
PH. 683 


ALLEN TAKES 10TH 


CLEVKLAND 
AB. H. H. O. A. BL 
Lary, ss 
......... . . . 
4 
0 
I 
0 
2 
A 
Campbell, rf .. . . . 4 
0 
A 
2 
A 0 
Hale, 2b ........... . . . 4 
a 
I 
I 
A A 
Heath, lf . . . . . . . 
4 
I 
I 
2 
A 0 
Averill, cf . . . . . . 3 
I 
a 
7 
A 
0 
Troaky, lb . . . . . . 4 
i 
I 
7 
I 
A 
Keltner, 3b . . . . . . 3 
I 
I 
A A A 
Pytlak, c . . . . . . . . 3 
i 
2 
7 
A 
0 
Allen, p ........... . . . 2 
0 
I 
I 
3 
A 
Humphries, p . . . . 0 
0 
0 
A 
I 
0 


Total* ........... .. 31 
I 
a 27 
I 
0 
DETROIT 
AH R. H. O. A. C. 
Kogell, an . . . . . . . 6 
0 
2 
2 
a 
A 
Walker, lf . . . . . . 5 
A 
I 
2 
A 
0 
(Jehrlnger, 2b 
. . . 
4 
0 
I 
A 
4 
A 
York, c ........... . . . 2 
I 
A 
a 
A 
0 
Fox, rf 
........... 
I 
I 
a 
0 
0 
Greenberg, 
lb 
.. 
3 
A 
A 
> 
A 
A 
Laaba, cf ........ 
0 
A 
i 
0 
A 
Rosa. 3b ......... 
I 
I 
I 
I 
A 
••Chriatinan 
.. . . . o 
0 
A 
A 
0 
A 
Bridget), p .. . , 
0 
A 
A 0 
A 
Eisenatat, p . 
I 
I 
A 
I 
I 
•White ............. 
0 
0 
0 
0 
A 


Totals ........... .. 34 
4 
7 24 
a 
I 
•Batted for Kieenatat In ninth. 
••Ban for Boas in ninth. 
Cleveland ................... 0iv OOO 00a—a 
Detroit ......................... 002 
002 000—4 
Runs batted in—Trosky 3. Kell­ 
ner, Lary, Fox 2, Walker. Gehrln- 
ger. 
Two-base 
hit — Uehnnger. 
i'hree-base hit—Heath. Home runs 
—Trosky, 
Kenner, 
Fox. 
Aorrlfice 
hit—Allen. Double play—Rogell and 
Greenberg. Left on besee—Detroit 
S. Cleveland a. Bases on baile—Off 
Allen 
4, 
off 
Humphries 
I. 
off 
bridges I, off Eieenatat I. Struck 
out 
by Allen I, by Humphries 2. 
by Kieenstat a. Winning pitcher— 
Allen. Losing pitcher—Bridges. 


Bombay is egllsd 
of India.” 
“the g atew ay 


Rays Vanquish I. G. A. 


T he Newell Rays, victors over 
the Globe B ricks in a G rant Dis­ 
tric t Softball 
league gam e 
Mon 
day, added to th eir string by band­ 
ing the C heater I. G. A. team a 7-1 
thum ping Tueaday. Pitch pitched 
tw o-bit ball for the victor*. L aoeve 
sm ashed a circuit clout for th* 
Newell*. 


S T A T E 
STAUTS TODAY 
JOE 
LOUIS 


T I . 
MAX 
Schmeling 
Official Picture* of 
World’• Heavyweight 
Ghampionihip Bout 


Saa the Sensational 
Knockout That 
Stunnod The World 


IN SLOW MOTION 


T 


—gone t o . . . . 


FRANK DIAMOND’S 


“ 1 11 go Fourth and cele­ 
brate,” 
exploded 
George, 
“ when I get a new Holiday 
Ensemble at Diamond’!. 


SUMMER SUITS 
Tropical 
Worsteds, Gabardines 
and V hits Film Spun* in Single 
and 
Double 
Breasted 
Modal*. 
Keep Cool and Comfortable all 
Summer Long in On* of These 
Suits. 
$19.50 to $22.50 


•PO RT AND DRESS SLACKS. 
$1.95 to $7.50 


POLO AND SUM M ER SPORT 
SH IRTS 
$1.00 to $2.00 


BUSH CO ATS IN A L L COLORS 
$2.95 to $6.95 


WELLS PLACE THIRD 
IN PITTSBURGH MEET 


JOf* 
W ells, 
senior 
and 
Junior, 
placed third In the annual W est 
Penn fathers and softs golf cham ­ 
pionship at Fox Chapel in P itts­ 
burgh Tuesday. 
The W ells team , after a 
had 
s ta rt w ith a 45 on th e outgoing 
nine, cam e hom e w ith 37. the best 
back nine score of the tourney, al­ 
though running into trouble on the 
17th afte r negotiating the seven 
previous holes in two under fours. 
T heir 82 was one stroke greater 
than the card of C. I* and Foster 
M eyer of H ighland, the runnersup, 
and five higher than th at of H. C. 
and Jack Benson of South Hills, 
the w inners. 


BY HUGH 8. FU LLER T O N JR. 
A ssociated P ress Sports W riter 
It probably would be considered 
treason to m ention such a thing in 
the Rhineland, but th ere is a strong 
suspicion In National league c irc le t 
th at the Cincinnati Reds m ight not 
look quite so good lf their spurt 
had not coincided with the slum ps 
of the New York G iants and Chi­ 
cago Cubs. 
T h ere s no detractin g from the 
feats of Johnny V ander M eer, who 
won 
his 
ninth 
straight 
Tuesday 
when the Reds whipped Pittsburgh, 
5-2. 
The Reds had lost 21 straig h t 
in the Pittsburgh park and yester- 
day’s was their first victory thoro 
since August. 1936. 
In addition, such young fellows a* 
Frank McCormick and Iv al' Good­ 
m an have done a lot tow ard chang­ 
ing the Reds Into a pennant con­ 
tender. 
On the other side of the argu­ 
m ent are these facts: C incinnati’s 
best perform ance has come since 
June 4. 
The Reds, fifth then, have 
won 14 of their last 20 gam es and 
h a re climbed to a spot only I *4 
gam es 
behind 
the 
league-leading 
Giants. 
New York'* best spurt w as rig h t 
at the sta rt of the season, 18 vie- 
. . . . . . . . . 
tories In the first 21 starts. 
Th* 
DIL0RETT0 AND RAFFA 
J® ta™ 7- 
lo and lost 4. 
T he Cubs have lost 
12 out of their last 18. 
The Cubs took a 9-3 licking from 
the Si. Louis C ardinals Tuesday 
and dropped a gam e and a half be­ 
hind the Reds. 
Lonnie W arneke lim ited Chicago 
to 
seven 
blows 
while 
the 
Ga* 
H ousers fell on Tex Carleton for 
seven run* in the third, when Pep- 
per M artin blasted s hom er w ith 
two aboard. 
In the. A m erlcen league. Cleve­ 
land’s Indiana increased th eir lead 
lo 4 Vi gam es over the idle New 
York Yankees aa they eked out a 
5-4 decision over D etroit. 
A five- 
run blast, Including hom ers by H at 
Trosky and Ken K eltner, won the 
gam e in the second. 
An 
exciting 
ninth 
inning 
In 
which 
M arvin 
Owen atole hom e 
Just after Rip Radcliff had belted a 
hom er with 
two aboard enabled 
the Chicago W hite Sox to beat o ut 
the St. Louis Browns in the day’* 
other game. 
The 
eastern 
clubs 
In 
both 
leagues all w ere rained out. 


WIN BOUTS IN FARRELL 


Tad Dlloretto, W ellsville’! state 
w elterw eight 
cham pion, 
pounded 
out his 17th consecutive ring tri­ 
umph 
Tuesday night at 
F arrell. 
Pa., com pletely outclassing Andy 
W urta of Youngstown, 
D lloretto had his foe in bsd shape 
through th e second and t ’ ird round 
hut was unable to finish him a i 
the Youngstown fighter w as crafty 
enough to tie him up in the clinch­ 
es. 
Both 
boys “weighed 
In a t 
144 
pounds. 
Mike 
R sffa of Newel!, stab le­ 
m ate of Dlloretto, showed nice form 
in winning a unanim ous decision 
from Mike .W ukas of Monaca on 
the sam e card, prom oted by th* 
Farrell Boosters club In the F ar­ 
rell stadium . 
T hese two cam e In 
at 126 pounds. 


Br Th* AMM»*iat*S Prtn 
SAN 
FRANCISCO— Bronko Na- 
gurski, 236. 
M innesota, 
defeated 
Candor Szabn, 216. Hungary, two 
of three falls. 
Boart wars common in England 
until th e tim e of H enry ll. 


GOODYEAR 
0 - 3 
ALL*W KATMKN 


T h* new 1938 edi­ 
tio n hee been im ­ 
proved fo r greater 
safety, longer wear, 
m ore m ileage I 


for p lu s eervio* 
e t evory-dey prices. 
rmm S ic 4 WBC* 


COMPLEX LINE OF 
a u t o 
s u p p l i e s 


GOODYEAR 
V BATTERIES 
V SPARK PLUGS 
V LIGHT BULBS 
V FLASHLIGHTS 
V SEAT COVERS 


SPECIALS 


QuftlHy Sponges 
f 
U p 


T op Grede C ham ois....4$$ U p 


Polishing d o t h — 
... from I S t 
Auto Polish, 6 rn. 
276 


Polishing W e * 
- 


Touch-U p E n a m e l 
4 S $ 


Top Dressing, / 2 pf. 
4 0 * 
Paint Brushes.______from IO* 


g o o d / y e a r 
S E R V I C E 
414 E. FOURTH ST. 
S T O R E S 
SHONK 440 
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FINAL OBSTACLE 
FOB WELLSVILLE 
WALL REMOVED 


Railway Gives Easement To 


Necessary Right-Of-Way 


Along Ohio River 


Th* last obstacle to completion 
of W ellsville’* q u arter of a million 
dollar flood barrier was rem oved 
Tuesday when th e Pennsylvania 
Railroad Co. filed easem ent papers 
for perm ission to cross Its proper­ 
ty along the Ohio river front. 
The 
w ritten 
perm ission 
was 
given to Lt. Col. W. E. R. Coven, 
d istrict 
engineer 
of 
the 
U nited 
States Army engineers at 
P itts­ 
burgh, and signed by W. B. Wood, 
chief engineer 
for 
the 
Pennsyl­ 
vania Railroad Co. 
City Abandons Crossings 
The easem ent is for the use of 
railroad property along the north 
side of the main railroad 
tracks 
fro i th e upper end of the form er 
w aterw orks pump station to T hird 
s t 
In return for the right-of-way, 
the city has enacted resolution* 
abandoning th e Second and Third 
eta. vehicle crossings, but the rail­ 
road company 
will 
m aintain 
an 
oight foot passenger walk . cross 
th eir tracks at Third st. 
Up until the present time work 
on the construction of the W ells­ 
ville flood wall has been confin­ 
ed to that section which borders 
Little Yellow Creek, no work yet 
having been done on the railroad 
company property. 
However, w ith 
th is property 
now available an ­ 
o th er crew of w orkers is expected 
to be called probably next week to 
start the wall along the Ohio river 
front. 
The wall on the river front will 
b o concrete. 
It will pass over the 
alto once occupied by the Third st. 
passenger and freight depot of the 
Pennsylvania Railroad Co., razed 
several years ago. 
250 Now At Work 
About JBO men are at work on 
th o harrier. 
Building of the earth- 
on dike south of W ells ave. Is pro­ 
gressing 
rapidly 
with 
m aterial 
taken from the atone quarry proper­ 
ty near th e eastern corporate lim its 
and sand from the Ohio river. 
W orkers a re underm ining W ells 
ave., a t the w esterly end of the 
bridge across L ittle Yellow Creek 
for the flood wall. 
Steel piling 
w ill be used to support #the street 
a t th is point w hile a foundation for 
th o concrete wall Is being con­ 
structed. 
T he form s have been removed 
for two sections of the concrete 
w a ll which have been com pleted 
n orth of the W ells ave. bridge. 
Two m ore sections will be ready 
for pouring before the end of the 
week. 


75 Years 
Ago Today 
Lee Makes Gettysburg Key Of Drive 


BRITAIN 


(Continued from Pag* Ona) 


ministry, sought to learn where the 
parliament m em ber had obtained 
the Inform ation upon which he pro- 
posed to base a question concern­ 
ing an alleged shortage of anti-air­ 
craft guns to defend 45.000.000 B rit­ 
on*. 
C ritics of the governm ent said 
Prime M inister Cham berlain was 
worried because Sandys’ question 
would have disclosed a grave In­ 
adequacy in anti-aircraft prepared­ 
ness. 
Investigation Promiatd 
Cham berlain sw iftly prom ised an 
Investigation of the threat by a 
■elect 
com m ittee 
of 
commons. 
Th* motion for appointm ent of a 
com m ittee will be debated T hurs­ 
day. 
Thia com m ittee's Inquiry would 
he separate from th e one ordered 
by the w ar office “Im m ediately” *o 
find out who gave Sandys his in­ 
form ation. 
It was apparent th at the inquiry 
m ight have fateful consequences 
for th e governm ent of Prim e Min­ 
ister Cham berlain, already concern­ 
ed by the public reaction to Span­ 
ish insurgent a ir raids on B ritain's 
pride, her m erchant ships. 
There has been m uch dissatisfac­ 
tion by the pres* with use o f th e 
official secrets act 
to 
prosecute 
Journalists. The house of commons 
wa* anxious to use the Sandys in­ 
cident to get a clarification of the 
circum stances under which the act 
can he Invoked, 


JURY 


(Continued from Page One) 


w here he had been crouching and 
struck the store ow ner over the 
head several tim es. 
The weapon 
and a sw eater said to have been 
Worn 
by the in tru d er also were 
identified. 


Porous and 
Nonporous Wood 


• 
.Viewed 
in 
. a 
cross-section, 
'W oods with large openings ara 
porous wood, those in which 
.th e y are lacking are nonporoua. 
C ertain uses call for one type. 
w hile oher usee comm and th* 
o th er type, 
We can tell which 
to select if you toll us Its u sa ... 


EAGLE BRAND 
• WHITE LEAD 
• LINSEED OIL 
• TURPENTINE 
• PAINTERS SUPPLIES 
WINLAND 
LUMBER CO. 


PHONE t4 


Bradshaw Ava. 
At Walnut St. 


T h is 
la 
th e 
acrnnrf 
o f 
M vr* 
d ally 
“b a ttlefield 
dlap atrbea” 
by 
Or. F reem an , ed ito r o f th e K irk- 
m ood 
N ew a 
L eader 
and 
dlrtln* 
anlab ed nn tb or. te llin g th e rn tory 
o f l.efta y b u rg Just na It m a de­ 
velop in g 7ft y ea rs a g o tod ay. 


By DR. DOUGLAS’S. FREEMAN 
Hdqrs. Army of N orthern V ir­ 
ginia, C ham bersburg, Pa., June 29, 
1863 (7 p. rn.)— T his arm y is on 
the move again and has abandoned 
Ha offensive 
ag ain st 
H arrisburg. 
D espite the continued absence of 
S tu art’s cavalry, which em barrasses 
every 
phase of operations, Gen. 
Lee has learned enough about the 
m ovem ents of the enem y to induce 
him to change his plan of cam ­ 
paign and to order a concentration 
of all his forces near G ettysburg. 
Last 
night, 
about 
IO 
o’clock, 
one of Gen. 
L ongstreet’s trusted 
spies 
arrived 
at 
headquarters 
from 
F rederick. T he inform ation 
brought by him was so im portant 
th at L ongstreet sent him Im med­ 
iately to Gen. Lee, At first the 
com m anding 
general 
was 
indis­ 
posed to talk with the spy, be­ 
cause of his own d istru st of civil­ 
ians who work w ithin the lines 
of the enem y, but, a fter a little 
delay, 
he 
was 
in 
conference. 
When the spy left the general’s 
tent, he w as placed under guard 
and 
was not 
perm itted 
to 
talk, 
but from orders th at were Issued 
im m ediately, 
it 
was 
m anifest 
th at Gen. Lee accepted his infor­ 
m ation as accurate. 
A pparently, 
the spy 
told 
Gen. 
Lee that 
the 
Army of the 
Po­ 
tomac 
was 
encam ped 
In 
g reat 
strength around Frederick, In po­ 
sition to move against L ee’s rear 
or to interpose itself betw een the 
C onfederate forces and 
the rich 
cities of the east. Although Gen. 
Lee 
has 
kept 
his 
plans 
secret, 
It is m anfest th at he has recalled 
Ewell’s second corps from Its a d ­ 
vance on H arrisburg, in order th at 
he 
may h a v e , all 
his troops a t 
hand when he m eets the enemy. 
It Is understood, also, th at A. P. 
H ill’s 
third 
corps 
has 
received 
m arching orders and 
th at Long- 
■ treet’s first corps will take the 


Maj. Gen. Georgs G. Meads 


road tom orrow by way of C ash­ 
town for G ettysburg. 
The spy who cam e to headquar­ 
ters is said to have brought in­ 
form ation th a t Maj. Gen. George 
G. M eade has succeeded Maj. Gen. 
Joseph Hooker as com m ander of 
the 
Army of 
th e 
Potom ac. 
R e­ 
ports to this effect have been In 
circulation all day and have been 
credited. T his afternoon, som e of 
Gen. Lee’s officer* made bold to 
ask him w hat he thought of the 
new est change In the leadership 
of the opposing arm y. Gen. Lee 
replied 
frankly 
that he believed 
the federal arm y would gain by 
th e prom otion of M eade, but th a t 
the Im provem ent would be offset 
tem porarily by th e difficulties of 
taking charge of an arm y in the 
m idst 
of 
a 
cam paign. 
“Gen. 
M eade.” 
said 
Lee, ‘‘will 
com m it 
no blunder In my front, and lf I 
m ake one. he will m ake h aste to 
take advantage of It.” 
The men in the ranks are m ore 


Bulletin 


Headquarters, 
Army 
of the 
Potomac, 
Middleburg, 
M d . , 
June 29, 1863— Our nrmy mov­ 
ed 
north 
a few m iles today, 
slowly following the rebel In­ 
vaders. 
Meads 
realies that 
another 
major victory for the Confed­ 
erates might prove disastrous. 
Orders from W ashington have 
placed upon him a doubt* re­ 
sponsibility. They read In part: 
“You will keep In view the 
important fact that The Army 
of the Potomac la the covering 
army of Washington, aa well 
as 
the 
army 
of 
operation 
against the invading forces of 
the rebels. 
“You will, therefor#, maneu­ 
ver and fight in such a manner 
as to cover the capital and also 
Baltimore 
aa 
far 
aa 
circum­ 
stances will permit.” 


am used than excited over the re ­ 
ported 
change 
of 
federal 
com ­ 
mander*. 
W ithin 
the 
last 
nine 
months, 
the 
C onfederates 
have 
seen P resid en t Lincoln try In the 
east successively M cClellan, Burn 
aide and Hooker. All have failed 
N aturally, 
the 
veterans 
of 
the 
arm y of northern V irginia believe 
their own leader la m ore capable 
than any m an the north has sent 
or will send against them . 
N othing therefore has happened 
today to shake the confidence of 
the arm y. It Is believed th at Gen. 
Ewell 
will 
bring 
up 
Ja c k so n s 
old “foot cavalry" in tim e to help 
win another great victory. 
The one concern Is over the pro 
longed 
absence 
of 
the 
cavalry 
corps. 
Everyone 
la 
asking 
the 
sam e question: “W here is S tu a rt? ” 
Is he w ith Ewell? H as he sensed 
the probability that 
the 
com ing 
conflict will be at G ettehurg? No­ 
body knows. Gen. Lee’s last word 
of 
S tu art 
date* 
from 
the 
27th. 
Much may 
have happened ainee 
then. 


WPS TO LAUNCH WAR 
ON HMVESTMENtCE 


Crew Of 22 To Eradicate 


Rust Carrying Bush 


LISBON, Ju n e 29.—The common 
barberry bush, carrier ’of a rust 
injurious to wheat, will be the ob­ 
ject of an 
Intensive eradication 
cam paign waged by 22 WPA w ork­ 
ers starting July I. 
Th# w orkers will be instructed 
to destroy the plant to prevent its 
spread In the county. At present 
it doe* not constitute a serious 
menace 
to 
wheat 
crops 
hut 
Its 
spread m ight result in extensive 
damage. 
The 
plant 
carries 
bright 
red 
oval berries, spiny edged 
loaves 
and thorns, usually three to five 
in a group. It differs in appear­ 
ance from the Japanese barberry 
which does not carry the rust and 
will not be destroyed. 
The Japanese barberry, according 
to 
Floyd 
Lower, county agricul­ 
tural extension agent, carriea ber­ 
ries either singly or in twos like 
gooseberries. The edge of the lear 
is smooth and the thorns generally 
single. 
It 
Is 
used 
commonly 
in 
hedges. 
The common barberry is not a 
native of Ohio but 
was carried 
here by birds from other locali­ 
ties. It is found often 
In fence 
corners. The usual m ethod of a t­ 
tack is with salt which kills the 
plant. Som etim es it Is dug up by 
the roots and burned. 
W orkers several years ago went 
over the county destroying m any 
plants. The com parative freedom 
from the effects of the blight en­ 
joyed by w heat grow ers here Is 
attributed to the earlier cam paign. 


Rays Tired! 


And Why Not? Two Autos 


Stolen In Three Days 


Spacial Ta The Ravia*. 
J ISBON, Ju n e 29.— Ray Dugan ta 
I > Just about tired of auto thieves. 
Auto stealers got his m achine 
Sunday. It was recovered Monday 
near Salem by the state highw ay 
patrol. Ile decided to trade it In 
on another. 
Yes, you guessed It. The second 
m achine now is on the stolen list. 
He reported to the sh eriff* office 
it was taken som etim e Tuesday. 


RELIEF 


(Continued from Page One) 


gross 
receipts 
of 
$5,000,000, 
of 
which $750,000 would be distributed 
in "door prises" to lucky holders 
of tickets to a city sponsored en­ 
tertainm ent, 
Dr. W. W. T. Duncan, chairm an 
of the Cleveland 
church 
federa­ 
tion's civic com m ittee, com plained 
that "the suggested lottery would 
be law e\aslo n .” H erbert Ruckman, 
com m issioner 
of 
the 
m unicipal 
auditorium and stadium , told the 
com m ittee he would take no part 
"in the gam bling end" of a public 
entertainm ent. 
Mayor Harold H. Burton said "no 
one has discussed a lottery with 
m e.” 


DELEGATES SELECTED 
TOD V. f. W, SESSIONS 


Post Here Names Group For 


Ohio Encampment 


D elegates and altern a tes to the 
39th annual national encam pm ent 
at Colum bus Aug. 21-27, were elect­ 
ed by P riv ate Eddy Post 66, vet­ 
erans of Foreign 
W ars T uesday 
night. 
H enry 
F. 
Sm ith, 
com m ander, 
and C harles R. Logan, adjutant, 
were chosen delegates, w hile W il­ 
liam Dolby, John F. Morgan, Mich­ 
ael Sw eeney and B ertram H arris 
were elected 
alternates. 
C harles 
R. S tephens was reelected tru stee 
of the post for a term 
of 18 m onths. 
A delegation of 25 m em bers of 
the local 
post, headed 
by Com­ 
m ander 
Sm ith, 
attended 
funeral 
services for Bert Leash, com m and­ 
er 
of 
Allen 
Reynolds 
post 
892, 
who 
died 
suddenly 
during 
the 
state encam pm ent parade at Can­ 
ton S aturday. Services w ere held 
at 
th e 
A rbaugh-Pierce 
funeral 
hom e in 
Salem 
Thursday 
a fte r­ 
noon. 
The burial ritual was conducted 
by John J. Hyland of Cleveland, 
departm ent com m ander. More than 
300 veterans accom panied the body 
to the grave, the funeral 
being 
the 
largest 
m ilitary 
burial 
ever 
held 
there. 
M em bers 
of th e 
V. 
F. W. and auxiliaries from Cleve­ 
land, Youngstow n, Akron, C anton. 
Alliance, M assillon. East Liverpool 
and 
New Philadelphia attended. 


STOCKS EXTEND 
PRICE ADVANCES 


New Buying Wave Follows 


Short Breathing Spell 


My th e AMMltlfN P r n t . 
NEW YORK, June 2 9 -A fresh 
wave of buying sw ept m any stocks 
into new high ground for the spec­ 
tacular June rally today afte r the 
m arket had enjoyed 
a 
two-day 
breathing spell. 
Buying orders so heavy the tape 
dropped 
behind 
the 
m arket at 
tim es lifted prices for gains rang 
Ing to around five points in lead 
ing shares with the approach of 
the third hour. U. S. Oymsum was 
up IO 
points as building shares 
attracted increased dem and. 
Leading the renew ed surge for 
ward w ere such Issues as U. S. 
Steel. B ethlehem , C hrysler, G ener 
a1 
M otors, 
M ontgom ery 
W ard 
S ears Roebuck. J. I. Case. W est­ 
inghouse E lectric. G eneral E lectric, 
Union Carbide. Anaconda 
Copper, 
K ennecott, 
A m erican 
Telephone 
and U. S. Rubber. 
Along th e bond and com m unity 
m arkets "buying w as m ore restrain 
ed, but prices on the whole were 
disposed to follow stocks higher. 
Mid-week trad e sta tistics shed 
little ex tra light on business tren d s 
but W all S treet hopes for indus­ 
trial 
expansion 
w ere 
centered 
m ainly on autum n prospects. 
M any trad ers w ere taking the 
action of the stock m arket itself as 
sufficient justification for extend­ 
ing bull positions as steel, m otor, 
electrical equipm ent, farm impi# 
m ent and building share* stirred 
from the restricted range they had 
occupied th* last two days, follow 
ing a straightaw ay 
rise 
for 
six 
conseutlve sessions. 
Stim ulating in terest 
in 
m otor 
shares 
w ere 
reports 
autom obile 
sales w ere outrunning production 
and th at optim ism was on the rise 
in the m otor centers. 
Possible effects of the steel in 
d u stry ’s 
abandonm ent 
of 
the 
"P ittsburgh plus” price basing sys­ 
tem 
w ere discussed in financial 
and trad e circles. 
The “Iron Age.” in its weekly 
review , said “few events in the 
steel industry 
In 
recent 
years 
have stirred the industry so deep­ 
ly.” 


CHICAGO GRAIN 
CHICAGO. Ju n e 29.— Responsive 
to Liverpool quotations, low er than 
due, the Chicago 
w heat m arket 
showed fractional setbacks early 
today. F avorable w eather for spring 
crop grow th and for w inter crop 
harvesting was a factor, but m en­ 
tion was m ade of some rust infec­ 
tion in M anitoba. 
Opening unchanged to I down. 
July 75-751, Septem ber 761-1, Chi­ 
cago w heat futures then steadied. 
Corn started l l off, July 56)-J, 
Septem ber 581. 


PITTSBURGH GRAIN 
PITTSBURG H. June 2 9 — (P rices 
quoted are w holesale and in car­ 
lot*). 
W heat—No. 2 red winter. 72-75c. 
Oat*— No. I w hite. 3$I-39c; No. 
white, 371-38c; No. 3, white, 36)- 
37c. 
Corn— No. 2 yellow. 681-69o: No. 
yellow, shelled. 67)-68c; 
No. 4 
yellow, shelled. 651 661c. 


broilers 24; average weight broil­ 
ers 28. 
Government graded eggs U. S. 
extras large white in 
c a s e s 28; 
U. S. standards large in cases 24; 
mixed U. S. extras and standards 
m edium w hite, in cases 21). 
Potatoes, old 1.65-85 a sack of 
IOO lbs; new 1.60-2.15 a sack; bar­ 
rels 2.85-3.00. 
Beans— ^ -b u baskets, green 75<?- 
$1.00; wax $1.00-$1.25. 
B eets— Bundles 4-5c. 
Cabbage— 24-qt. baskets 30-40c. 
C arrots— B askets, 
doz bunches 
35-4 5c. 
Cauliflow er — 24-qt baakets 35- 
50c. 
(Celery—2 doz stalks 65-90c. 
C herries— 32-qts $3.00. 
C ucum bers—P er doz 40-65c. 
C urrents—32-qts $1.00, 
L ettuce — B askets, leaf 
25-30c; 
Iceberg 75c-$1.25. 
M ushrooms— P ints 10-121*0. 
Onions— Doz bunches 65-85c. 
Parsley— Pecks, curly 40-50c. 
Peas— *£-bu baskets 25-60c. 
R adishes— Baskets. 2 doz 25-35c. 
Spinach— 24-qt baskets 25-35c. 
Squash— Pecks 35-50c. 
Tom atoes — 8-lb baskets 
m ed­ 
ium 65-75c. 


PITTSBURGH LIVESTOCK 
PITTSBURGH. 
Ju n e 
29.— Hogs 
1.600; IO cents low er than y ester­ 
day’s bids; 170 to 225 lbs. 9.35 to 
9.50; one load 9.60; other w eights 
25 cents low er than Monday; heav­ 
ies 8.00 to 9.00; 140 lbs. down. 8.75 
to 9.00; m ost sows, 7.50 to 7.75. 
C attle 200; top steers, Monday 
10.65; calves 400; steady; good and 
choice vealers, 8.50 to 9.00. 
Sheep 600; spring lam bs 25 cents 
higher; good and choice, 9.50 to 
10.00; good sheep fully steady. 


CLEVELAND LIVESTOCK 
CLEVELAND. Ju n e 29. — C attle 
200, steady; steers, 1,250 lbs. up, 
choice to prim e, 9.50 to 10.25; 750 
to HOO lbs., choice, 9.00 to 9.50; 
650 to 950 lbs., good. 8.60 to 9.00; 
900 to 1200 lbs., good, 8.50 to 9.50; 
heifers, 600 to 850 lbs., good. 7.60 
to 8.50; cows, all weights, good, 
5 50 to 6.50; bulls, butchers, 6.00 
to 7.00, 


Calve* 350, steady; prim e veals, 
9.50 to 10.00; choice veals, 8.50 to 
9.50. 
Sheep and lam bs 400, 
strong; 
choice of spring lam bs, 
9.00 
to 
10.00; good. 8.00 to 9.00; w ethers, 
choice, 4.00 to 4.60; ewes, choice, 
3.00 to 4.00. 
Hogs 
1.000, 
15 
higher; 
heavy. 
250 to 300 lbs., 8.50 to 9.00; good 
butchers, 180 to 220 lbs.. 9.30; york­ 
ers, 150 to 180 lbs., 9.30; pigs, IOO 
to 140 lbs., 8.50 to 9.00. 


ADDITIONAL SPORT 


TOUGH REDS! 


LEGAL NOTICES 


CINCINNATI 
Frey, 
2b 
.......... 
Berger, lf ......... 
Goodman, rf . . 
McCormick, lb . 
Lombardi, c . . . . 
Craft, cf ............ 
Bigas, 3b ........... 
Myers, ss ........... 
Vander Meer, p 


T o ta ls 
............. 
P I T T S B I R O H 
Handley, 3b 
. . . 
L. W aner, cf . . . 
P. W aner, rf . . . 
V aughan, sa . . . 
Suhr, lb ............. 
Rizzo, lf ............. 
Todd, c ................ 
Young. 2b ......... 
Hauers, p ........... 
Brown, p ........... 


AB. R. H. P. A . E. 
5 
.. 5 
.. 4 
5 
.. 4 
.. 4 
, . 3 
. 3 
. 4 


I 
I 
I 
I 
3 
4 


2 
1 
o 
o 
o 
2 
0 
0 
I 
I 
0 
4 


.37 
5 14 27 lh 
A B . H. H . I*. A. K 
I 
2 
0 
0 
I 
2 
0 
I 
1 12 
I 
2 
I 
5 
I 
3 
0 
0 
0 
0 


Totals 
..................33 
2 
6 27 17 
Cincinnati 
.............. IOO 
002 
200— 5 
P ittsb u rg h 
.............. 020 
OOO 
OOO— 2 
L arn ed runs—C incinnati 5; Pitts 
b urgh 
2. 
Two 
base 
hits— Rizzo, 
Todd, P. W aner. Suhr. Huns batted 
in— by Lom bardi 3; Riggs, McCor­ 
mick, Todd, Young. Double plays— 
Young to Suhr, B erger to Lombardi, 
H andley to Young to Suhr. F irs t 
base on balls— off V ander Meer 2: 
off 
Bauers 
2. Wild 
pitch— Vander 
Meer. 
H its— off 
Bauers 
IS; 
off 
Brown 2. Sacrifice hit— Myers. Left 
on bases—Cincinnati 8; P ittsb u rg h 
6. 
Struck 
ou t—by 
Bauers 
4; 
by 
Brown I; by Vander Meer 6. Losing 
pitcher— Bauers. 
Time 
of gam e— 2 
hours. U m pires—M agerkurth, Moran 
and Barr. 


Here and There 
In the District 


BASEBALL TILTS 


NortHside 
R. H. Eighth 8t. 
R. H. 
Pollock 
. . 0 
ljO rsock . . . . 
3 
0 
Sm ith . . . . 0 
O B. Mase . . . 
I *0 
Vocial .. 
. 0 
2; D. Mase . . . 
2 
3 
M ackey . .. I 
I G. Mase . . . 
o 
I 
Richey . 
. 0 
Ii Moore . . . . 
• 
2 
Hoffman 
.. 0 
0;Coleman . . . 
0 
0 
Bolton .. 
. 0 
1 |M urray . . . 
I 
0 
M yers . . . . 0 
O'Allison . . . . 
• 
0 
Em ery .. 
. o 
0 Radcliff . . . 
I 
I 
jB ow ersock.. 0 
0 
(M ort ........... 
0 
0 
ISchum an .. 
0 
I 


T otals . .. I 
— 
6j 
T otals . . . 
s 
8 
Score by innings: 
N orthslde ................ DIO OOO 000— 1 
Eighth S treet . . . . 200 402 OOx—8 


Kind Bro. 
R. H.Sherwood 
R. H. 
Checks 
0 
LB. W atson . 2 
2 
Lowe ......... 
I 
I Rayle ......... I 
0 
Pouts ......... 
I 
I Bob W atson 0 
I 
H. Gram . . 
0 
O O. Gilson .. 0 
0 
K. Sm ith .. 0 
O'K ent ........... 0 
0 
L. Gram .. 
I 
HH . B rew er . I 
2 
Low ers . . . 
I 
3 0 . B rew er . 0 
0 
R e e d ............ I 
I Cape bart . . I 
0 
Pilgrim ... . 
0 
O'Yeas ........... 0 
0 


Totals 
5 
81 
T otals 
5 
5 
Score by innings: 
Kind Bro...................... 
Sherw ood ................... 
002 021 0—5 
140 OOO 0—5 


Radio Artists To Entertain 
Shorty and his Alabam a cotton 
pickers w ith R aw hide and Sallie. 
com edians. W heeling W W VA radio 
entertainers, will present a 
pro­ 
gram Friday a t 8 p. rn. in the W eat 
Point G range hall. 


Church Ciaaa To Picnic 
Class 14 of the Second Presby­ 
terian 
church 
Sunday 
school, 
taught by J. S. 
Beardm ore, 
will 
hold a picnic at Thompson park 
Friday 
afternoon. 
A pproxim ately 
45 m em bers and their guests are 
expected to attend. 


CHESTER HIGH SCHOOL 
MUSICIANS TO PARADE 


The C hester High school band 
of 60 pieces and the junior band 
of 40 pieces will take p art In the 
annual Fourth of July celebration 
in W eirton next Monday, m arching 
in the parade scheduled for 9 a. in. 
T he high school band 
will be 
under the direction of Raymond 
W ilson, while the junior hand will 
be directed 
by 
Richard 
Wilson, 
his brother, both form er m em bers 
of the high school baud. The bauds 
will be uniform ed. The junior or­ 
ganization is the only junior out­ 
fit 
in 
the 
county 
wearing 
uni­ 
forms. 
Ray C arroll of Follansbee is in 
charge of the m usic for the affair. 
O ther visiting 
m usical 
units ap­ 
pearing in the parade will include 
Mingo, B rilliant, and Steubenville 
High schools and the Hazelwood. 
Pa., drum and bugle corps 
Sen. 
Rush 
D. 
Holt 
of W est 
Virginia 
has been invited to speak. 
The C hester m usicians will be 
taken to W eirton in private auto­ 
mobiles. 


LODGE FESTIVAL SITE 
K 
ic k e d b y c o m m it t e e 


The vacant lot a t Pennsylvania 
and M aryland ave*, opposite Col- 
, u rn bin n park in E ast End, has been 
chosen as the site for the Ohio 
City festival. Ju ly 
29, Glenn 
P. 
Campbell, secretary of the com m it­ 
tee arranging th e affair, revealed 
I today. 
T he com m ittee, chosen by repre­ 
sentative* of th e Independent O r­ 
der of odd Fellow s and its wo- 
! m en's 
auxiliary, 
the 
Rebekahs. 
met Tuesday night and in addition 
to deciding on th e site form ulated 
plans for organizing the festival. 
The annual festival, discontinued 
about six years ago but revived this 


j year by popular dem and. Is expect­ 
ed to a ttrac t 1.000 m em bers of the 
lodges, their fam ilies and friends 
from East Liverpool. Sm iths Ferry. 
W ellsville and o th er com m unities 
in the tri-state district. 


OHIO FARMER DIES IN CRASH 
DEFIANCE. O.. June 29 —Jere- 
miah M. Bush, 66. retired M elrose 
farm er, lost control of hi* autom o­ 
bile late yesterday. It struck a tree 
and he was killed. 


Case To Build $750,000 Laboratory 
CLEVELAND. June 2 9 —A new 
chem ical 
engineering 
laboratory 
will be built for Case School of 
Applied Science at a cost of $750.- 
000. President W illiam E. W icken- 
den said today. 


CAMPAIGNS BY ‘WAVES’ 


Accident Suspect Held 


LISBON. 
Ju n e 29.—A uthorities 
here today held Ed Reese of west 
of Lisbon on intoxication charges 
a lter his car allegedly struck one 
owned by loosen R eeder of Lisbon. 
Police claim R eese was the driver 
of the m achine. He was arrested 
while afoot, how ever. The m ishap 
occurred on G reen st. 


wJUSAND - GRAVEL 


Portland 
Cement 


“ We Have The Equip 
P. MiUiroi 


Building Supplies 
PNC 
and 
IO 
I 
Equipment 
10. 


Ready Mixed 
Concrete 


ment And The Men” 


a Co., Inc* 


IME 
Storage 
SS 
and 
AS 
Hauling 


Mrs. Ruth M. Johnson. Shaw ­ 
nee, Okla., m other of three, said 
she would use only m ental tele­ 
pathy in her cam paign for the 
D em ocratic nom ination as sta te 
com m issioner of ch arities 
and 
corrections. She said 
she will 
concentrate on cam paign thought 
w aves 30 m inutes each day until 
th* July I i prim ary. 


EAST LIVERPOOL PRODUCE 
W holesale 
B utter ............................................... 29c 
Eggs (local fresh) ..................... 24c 
Retail 
B utter 
............................................ 
33c 
Eggs (local fre sh i ...........................28c 
POULTRY 
Y earlings .......................................... 20c 
S pringers ........................................ 24c 


2 Cited On Driving Charges 
R ichard E. Sm ith of 650 Broad­ 
way and Josephine Polen of 1256 
E rie st. were to appear in m unici­ 
pal court today to answ er charges 
of reckless driving. 
They were 
arrested 
by 
police Tuesday for 
speeding on Pennsylvania ave. 


Major League Leaders 
Mr th e A M o n e tta P r m . 
NATIONAL 
Batting — Lom bardi, 
Cincinnati, 
.372. 
Run#—Ott, New York, 59. 
Run* batted in—O tt, New York, 
61. 
Hit* — McCormick, 
C incinnati, 
91. 
Doubts* — M artin, Philadelphia, 
22 . 
T riples—Goodman, C incinnati, T. 
Homa run*—Ott. New York, and 
Goodman, C incinnati, 18. 
Stolen basee—Roy. Brooklyn, t. 
Pitching — K linger, P ittsburgh, 
5-1. 


AMERICAN 
Batting—Averill, Cleveland, .311. 
Run* — Lewis, 
Senator*, 
and 
Foxx. Boston, 55. 
Run* batted 
in—Foxx, 
Boston, 
78. 
H it*—T ravis. W ashington, 93. 
Doubles— C ram er, Boston, 21. 
Triple#— Averill, Cleveland, 7. 
Home rune—Foxx. Boston, 21. 
Stolen batea — Lewis, W ashing­ 
ton. ll. 
Pitching—Allen, Cleveland, 10-1. 


L E G A L N O T IC E 
TH E STATE OF OHIO, 
COLUMBIANA COUNTY, ss. 
Lisbon, Ohio, Ju ly 16th, 1838. 
Notice Is hereby given th a t K a th ­ 
erine D eville of 
1060 Oak Street, 
E ast Liverpool. Ohio, has been a p ­ 
pointed and qualified as E xecutrix 
of the estate of W alter Deville, d e ­ 
ceased. late of city of E ast Live) 
pool, in said County. 
Creditors are required to pres* _ 
their claims to said fiduciary w ithin 
four m onths or be forever barred. 
Cace No. 36345. H. W. HAMMOND. 
P ro bate Judge. 
S. W. CRAW FORD, 
Attorney. 
E. L. Review, Ju n e 29, J u ly I, 13. 
1938. 


I I I A 


BANKRUPTCY NOTICE 
No. 4704S 
In the D istrict C ourt of the United 
States, for the N orthern District of 
Ohio. 
E astern 
Division 
in 
B a n k ­ 
ruptcy. 
In the m a tte r of W illiam Ja ck 
Curry 
Sr., 
Andrews 
Place, 
E a st 
Liverpool, Ohio, bankrupt. 
To the creditors of W illiam Ja c k 
Curry Sr., of E a st Liverpool, Ohio, 
in the County of Colum biana, and 
district aforesaid, a bankrupt. 
Notice is hereby given th at on the 
24th day of June, 
1938. 
the said 
William Jack C u rry Sr., w as duly 
adjudicated ban k ru p t, and th a t th e 
first m eeting of his creditors will 
be held at Court Room No. 2 in the 
C olum biana C ounty Court House, in 
the City of Lisbon, Ohio, on the 20th 
day of July, 1938, at ten o'clock in 
the forenoon, at 
which place and 
tim e the said creditors m ay attend, 
prove their claims, appoint a t r u s ­ 
tee, 
exam ine 
the 
b an k ru p t 
and 
tra n sa c t such other business as m ay 
properly come before said m eeting. 
W. J. W IL L IA M S. 
Referee In Bankruptcy. 
E. L. Review. Ju n e 29. 1938. 
L E G A L N O TIC E 
T H E STATE OF OHIO, 
COLUMBIANA COUNTY, ss. 
Lisbon, Ohio, Ju ne 3, 1938. 
Notice is hereby given th a t Olive 
Bowman 
Lawton of 710 Princeton 
Ave.. E ast Liverpool, Ohio, has been 
appointed and qualified as Exe< 
trix of the estate of Clara Na 
Bowman, deceased, late of cit: 
E ast Liverpool, in said County. 
Creditors are required to present 
their claim s to said fiduciary w ithin 
four m onths or be forever barred 
Case No. 36333. H. W HAMMOND. 
P ro b ate Judge. 
W. H. VODREY, 
A ttorney. 
E. L. Review, Ju n e 29, Ju ly 6, 13, 
1938. 


xeou- 
m 


L E G A L N O TIC E 
T H E STATE OF OHIO, 
COLUMBIANA COUNTY, ss. 
Lisbon, Ohio, Ju n e 6th, 1938, 
Notice is hereby given th at E lisa­ 
beth Cascio of 628 S ugar St., E a st 
Liverpool. Ohio, has been appointed 
and 
qualified 
as 
A d m inistratrix 
with will annexed of the e state of 
H oward 
Leslie, 
deceased, 
late 
of 
city 
of 
E ast 
Liverpool, 
in 
said 
County. 
Creditors are required to 'present 
their claim s to said fiduciary w ithin 
four m onths or he forever barred. 
Case No. 36087. H. W HAMMOND. 
P robate Judge. 
S. W. CRAWFORD, 
Attorney. 
E. L. Review-, Ju n e 29, Ju ly 6, 13, 
1938. 
L E G A L N O TIC E 
T H E STATE OF OHIO, 
COLUMBIANA COUNTY, ss. 
Lisbon. Ohio. Ju n e 6th, 1938. 
Notice is hereby given th a t Cecil 
C. Lewis of R. D. No. 2, Salineville, 
Ohio, has been appointed and q u ali­ 
fied as E xecutor of the estate of 
C harles 
Lewis, 
deceased, 
late 
of 
F ra n k lin Township, in said County. 
C reditors are required to present 
their claim s to said fiduciary w ithin 
four m onths or be forever barred. 
Case No. 33809. H. W HAMMOND. 
P robate Judge. 
GEO. L. LA FFE RT Y , 
Attorney. 
E. L. Review, Ju n e 29, Ju ly 8, 13, 
1938. 


26c 
25c 
24c 


30)r 
29)c 


YOUNGSTOWN PRODUCE 
EGGS 
E xtra white ................................. 
E xtra ................................................. 
F irsts 
............................................... 
BUTTER 
F irsts 
.......................................... 
Rolls 
............................................ 
POULTRY PRICES 
Leghorn hens ......................... 
16*17c 
Heavy hens ............................. 19-21c 
Roasting chickens ................ 20-21c 
Heavy springers .................... 23-24c 
Leghorn springers ................ 1517c 
Ducks .......................................... 14-16c 
T urkeys ...................................... 20-24c 
WHOLESALE DRESSED 
Leghorn hens ......................... 2t-25c 
H eavy hens ............................. 26-28c 
Roasting chickens ................ 26-2Sc 
Ducks .......................................... 
30c 
T urkeys ...................................... 22 24c 
Leghorn springers ................ 24-28c 
Heavy springers .................. 
30c 


PITTSBURGH PRODUCE 
PITTSBURGH. June 2 9 — B utter 
—E asy; extra. 27c; standard. 26$c; 
89 score. 25|-25)c; 8S score. 24 )c. 
E ggs—Steady; 
nearby 
current 
receipts. 18)-19)c; w hite standard. 
2 l)c ; hennery w hite extras, 25c. 
P oultry— Steady; heavy hens. 20- 
22c; 
Leghorn hens. 16-18c; 
old 
roosters. 12-lSc; 
turkey hens. 20- 
22c; old tom turkeys, 16c. 
Ducks 
and geese, 13-15c; Rock springers. 
21-23c; Red springers, 19-21c; Leg 
horn springers. 17-lSc. 


Pedestrian Hit By Auto 
Thom as Bills of Jeth ro was treat- 
zjEgsa \DELAYED RESULT SEEN 
fo r s t e e l p r ic e c u t s 


walking in W est Eighth st. near 
the C rockery C ity plant. 


CLEVELAND PRODUCE 
CLEVELAND. June 29— B utter 
u nsettled; cream ery extras in tube 
31 a lb; standards 30. 
Eggs u nsettled; prices paid ship­ 
pers in IOO case lots. Furnished by 
the Cleveland b utter and egg board; 
extras 57 lbs and up, candled light; 
yolks clear, 21 a dozen; extra firsts 
56 lbs and up 194. 
current re­ 
ceipts 55 lbs and up 18)19 a dozen. 
Live poultry, w eak; prices quot­ 
ed are prices w holesalers charge 
retailers in coop lots. Fowls, heavy, 
19 a lh; medium fowls 18; No. 2 
bens 12; Leghorn fowls 17; Leg­ 
horn broilers 2) lbs and up 17; light 
15; fancy Rock broilers 4 lbs and 
up 23; under 3 lbs. 19; No. 2. 15; 
broilers colored. 3 lbs and up 20; 
Leghorn broilers under 2 lbs 16; 
average run 13; sm all 12; ducks 6 
lbs and up 14. sm all IO; old roost­ 
ers 14, Leghorn ll. 
Local 
fresh 
dressed 
poultry 
steady: 
hoary fowls 26: 
medium 
fowl 25: ducks 22; Leghorn fowl 
21, 
larg e 
broilers 
30; 
Leghorn 


Kiwanjs To Hear Lewis 
Earl R 
Lew is of St. Clairsville, 
unopposed candidate for the Re­ 
publican nom ination to 
congress 
from the 18th Ohio district, will 
address 
K iw anians 
T hursday in 
T ravelers hotel. Clayton G. Horn 
is program chairm an. 


Tomato Distribution Thursday 
Five thousand pounds of fresh 
tom atoes will be distributed to d i­ 
rect relief clients in East L iver­ 
pool and Liverpool tow nship from 
the relief headquarters in the Cen­ 
tral fire station in St. C lair ave., 
T hursday from 9 a. rn. to 4:30 p. 
rn. A pplicants are directed to fu r­ 
nish their own containers. 


Birth Recorded 
Mr. and Mrs. Robert Nelson of 
W ellsville, a daughter. Susan N an­ 
ette. June 29. The m other, form erly 
Miss Ruth D rum m ond, and baby 
are at hom e in Main st. 


With The Patiente 
Mary Lou. daughter of Mr. and 
Mrs. Stanley Fishback. is recover­ 
ing at th eir home in Irondale from 
a recent tonsil operation. 


Mrs. H arry Sm ith of S t George 
st. it recovering afte r a two-week 
illness. 


2 FIREM EN FOR CITY 
PUMPH0USE REPLACED 


John Rose of 1254 Pennsylvania 
ave. and Burt R ichards of Beech­ 
wood. firem en at the city w ater 
w orks pum p station, said 
today 
they had received notice* Tuesday 
from the adm inistration dropping 
them from the city payroll, effec­ 
tive Saturday. 
They were replaced by C. J. Still­ 
well of 418 M aplewood ave. and 
L W. Bird of 1219 Pennsylvania 
ave., who w ere a t the plant today 
"breaking in” on th eir new jobs. 
Rose had worked in the station for 
five years and R ichards for four. 


Buy w hat you w ant or sell w hat 
you don’t w ant w ith W ant Ada. 
A ntiques alw ays have a m arket in 
tile W ant Ad columna. 


8p «riil T* Th* R o >*w. 
NEW YORK CITY. Ju n e 2$. — 
‘iro n Age” paid in its weekly sum ­ 
m ary today results of recent re­ 
ductions in prices by leading steel 
concerns will not be apparent for 
several 
w eeks until buyers con­ 
duct a thorough appraisal of the 
basing developm ents. 
M eanw hile, 
th e 
national 
pro­ 
duction ra te rem ained unchanged 
at 28 percent a fter several w eeks 
of gains. Pittsburgh was up a point 
to 23 percent of capacity. Chicago 
up tw o and a half points to 27, 
Youngstow n down five points to 
22. W heeling-W eirton up a point 
to 
44 
and 
th e 
Cleveland-Lorain 
area unchanged at 22 percent. 
The m agazine said 
the 
steel 
wage question was up in the air 
with a four-week test of the new 
low ered prices likely before any 
decision ii reached to reduce or 
m aintain current wage rates. 


21 DEAD. 15 M I S S I N G 
AS RAINS SWEEP JAPAN 


Bv Th* A hoc lated Prat*. 
TOKYO. 
June 
2 9 —Twenty-one 
persons w ere known dead and 15 
w ere m issing today aa the w orst 
rains in 20 years deluged all J a ­ 
pan'! m ain islands. 
A t Yokoham e a cliff caved in, 
crushing five hom es and killing 12 
persona, m ost of whom w ere be­ 
lieved to be K oreans. 
O ther cas­ 
ualties 
included 
seven 
killed 
at 
M ito and Yokosuka when houses 
collapsed. 
Alm ost 50,000 houses w ere flood­ 
ed in Tokyo. 
R ailroads and power 
lines w ere disrupted. 


LEGAL NOTICES 


L E G A L N O T IC E 
T H E STATE OF OHIO, 
COLUMBIANA COUNTY, st. 
Lisbon. Ohio. Jim * lith . 1938. 
Notice is hereby given th a t Mabsl 
M. P icks I of 933 Lisbon St.. E ast 
Liverpool. Ohio. has been appointed 
and qualified as A dm inistrato r de 
bonis non w ith the will annexed of 
the estate of Ja m es F. Picks!, de­ 
ceased, late of E a s t Liverpool, in 
said County. 
Creditors are required to present 
their claim s to said fiduciary w ithin 
four m onths or be forever barred. 
Case No. 35352. H. W. HAMMOND. 
Probate Judge. 
G. JAY CLARK. 
Attorney. 
E. L* Review. Ju n e 2». Ju ly 4. IL 
USL 


L E G A L N O TIC E 
THE STATE OF OHIO. 
COLUMBIANA COUNTY, ss. 
a 
Lisbon, Ohio. Ju n e 6th, 1 9 ^ H 
Notice 
is 
hereby 
Riven 
thaw 
Thom as V. Milligan of 412 T h om p ­ 
son Ave.. E ast Liverpool. Ohio, has 
been appointed and qualified aa a d ­ 
m in istrato r with the will annexed 
of the estate of Joh n S. Milligan, 
deceased, late of city of E ast Liv­ 
erpool, in said County. 
Creditors are required to present 
their claim s to said fiduciary w ithin 
four m onths or be forever barred. 
Case No. 36355. H. W HAMMOND. 
P ro b ate Judge. 
O. L. BROKAW, 
Attorney. 
E. L. Review, Ju n e 29, Ju ly *, 13, 
1938. 
L E G A L N O T IC E 
T H E 8TATE OF OHIO. 
COLUMBIANA COUNTY, ss 
Lisbon, Ohio, Ju n e 6th, 1938. 
Notice is hereby given th a t W il­ 
liam 
B a rk e r 
of 
523 
College 
St., 
E ast Liverpool. Ohio. has been a p ­ 
pointed and qualified a* Adm inis­ 
tra to r of the estate of Elm er B a r­ 
ker. deceased, late of city of E ast 
Liverpool, In said County. 
Creditors sr# required to present 
their claims to said fiduciary w ithin 
four m onths or be forever barred. 
Case No. 36369. H. W HAMMOND. 
P robate Ju dg e. 
P. L. RIGHT. 
Attorney. 
E. L. Review, Ju ne 29, Ju ly 6, 13. 
1938._________________________________ 
L E G A L N O T IC E 
T H E STATE OF OHIO. 
COLUMBIANA COUNTY, ss. 
Lisbon, Ohio, Ju n e 7th, 1938. 
Notice is hereby given th a t Naomi 
Grace Lutz of 1406 Smithfield St., 
E ast Liverpool. Ohio, has been a p ­ 
pointed and qualified as E xecutrix 
of the estate of Chaa. W. Bowman, 
deceased, late of city of E ast L iv­ 
erpool. in said County. 
Creditors are required to present 
their claim s to said fiduciary w itl^ j 
four m o n t h s o r be forever b a r r ^ ^ B 
Case No. 36372. H. W. HAM M O N IW 
P robate Judge. 
S. W. CRAWFORD, 
Attorney. 
E. L. Review, Ju n e 29, Ju ly 6, 13, 
1938. 
L E G A L N O TIC E 
T H E STATE OF OHIO, 
COLUMBIANA COUNTY’, ss 
Lisbon, Ohio, Ju n e 8th. 1938. 
Notice is hereby given th at Mary 
8. Jones of 
W yom ing 
Ave., 
E ast 
Liverpool, Ohio, has been appointed 
and qualified as A dm inistratrix of 
the estate of Maria 8. Pickali. de­ 
ceased, late of city of E ast L iver­ 
pool, in said County. 
Creditors are required to present 
their claim s to said fiduciary w ithin 
four m onths or be forever barred. 
Case No. 36329. H. W. HAMMOND. 
P robate Judge. 
FRANK H. HOOVER, 
Attorney. 
E. L. Review. Jun e 29. Ju ly 8, 18, 
1938. 
LEGAL NOTICE 
T H E STATE OF OHIO. 
COLUMBIANA COUNTY, ss. 
Lisbon, Ohio, Ju n e l l , i9»S. 
Notice is hereby given th** 
Dow nard of F irs t Avenue, E ast Liv­ 
erpool, 
Ohio, 
has 
been 
appointed 
and qualified as A dm inistrator de 
bonis non of the estate of Eliva B. 
Newlen. deceased, late of city of 
E ast Liverpool, in said County. 
Creditors are required to 
their claims to said fiduciary w ithin 
four m onths or be 
Case No. 27135. H. W. HAMMOND. 
Probate Judge. 
G. JAY CLARK. 
Attorney. 
. . , . 
. 
E. L. Review, Ju n e 29. Ju ly 8, ll, 
1 
9 
3 
8 
. ________________ 
LEGAL N O T IC E 
TH E STATE O F OHIO. 
COLUMBIANA COUNTY. as. 
Lisbon. Ohio, Ju n e 14th, 19*8. 
Notice is hereby given th a t Oliva 
M ay Wolf of 922 Denver St., E ast 
Liverpool. Ohio. has been appointed 
and q u a lifie d as E xecutrix of the 
estate of John W H. Wolf, deceas­ 
ed. late of city of E ast Liverpool, 
In said County. 
C reditors are required to present 
th eir claim s to said fiduciary within 
four m onths or be forever barred. 
Case No. 36367 H. VV. HAMMOND 
Probate Judge. 
FRANK H HOOVER. 
Attorney. 
E. Lt. Review, Ju n e 29. July 6. 12, 
1938. 


WEDNESDAY. J L NE 29.. 1938. 
EAST LIVERPOOL REVIEW 
PAGE ELEVEN 
SELL—Porch Chairs, Coolerator, Cocker Spaniel Puppies 
See 33-37-43? 


LEGAL NOTICES 
C 
Reioiution Number 756 
VOLITION DEC LA MIM* IT AEC- 
ESK.iRV TO IMPROVE OLIVER 
STREET. 
BETWEEN 
K I R A 
STREET AND ORCHARD GROVE 
AVEN CE 
( N ICE 
STREET), 
BV 
GRADING 
AND CURBING THE 
•AME. 
, 
WHEREAS. Hie owners of over 
sixty percent of the foot frontage 
of property on Oliver Street, be­ 
tween 
Ezra 
Street 
and 
Orchard 
Grove Avenue (Nice Street), have 
petitioned in w riting for the im­ 
provement of said street, between 
the points named, by grading and 
curbing. NOW THEREFORE. 
BE IT RESOLVED by the Coun­ 
cil of the City of East Liverpool. 
State of Ohio: (Tw o-thirds of all 
members elected thereto concurring'* 
SECTION I. T hat It Is necessary 
to improve Oliver Street, between 
E zra 
Street 
and 
O rchard 
Grove 
Avenue 
(Nice 
Street) 
by 
cutting 
through that portion between Hill 
Street and the south extrem ity of 
the now improved Orchard Grove 
Avenue (approxim ately three hun 
dred feet), by grading the entire 
length of Oliver Street for the full 
width, 
and 
by 
constructing 
cut 
stone curb on both sides of Oliver 
Street. 
SECTION 2. T hat the plans, spe 
clflcatlons. 
estim ates 
and 
profiles 
of 
said 
improvement, 
heretofore 
prepared by the City Engineer, and 
now on file in the office of the 
Public 
Safety-Servlce 
Director, 
where the same are open to the 
inspection of all persons interested, 
be and the same are hereby ap­ 
proved. 
SECTION 3. That the whole cost 
of said improvement, less fifty-nine 
percent to be paid by the W orks 
Progress 
A dm inistration 
of 
Ohio, 
# 
d less one-fiftieth thereof plus 
t cost of Intersections to be paid 
the City, shall be assessed In 
the following m anner: 
By the foot frontage upon all 
tote and lands bounding and ab u t­ 
tin g upon 
the proposed 
improve­ 
ment. which said lots and lands are 
hereby respectively determ ined to 
be specially benefitted by said Im 
provem ent; and the cost of said Im 
provement shall Include the expense 
of the prelim inary and other su r­ 
veys, of printing and publishing the 
notices, resolutions and ordinances 
required, and of serving said notices, 
the costs of construction, together 
with the interest on bonds or notes, 
if any. issued in anticipation of the 
collection of deferred assessm ents, 
and all other necessary expendi­ 
tures. 
SECTION I. That the assessm ents 
so to be levied shall be paid in five 
annual installm ents w ith Interest on 
deferred paym ents at six percent 
per annum ; provided, however, th at 
th# owner of any property assessed 
may. a t his option, pay said assess­ 
m ent In cash w ithin - th irty days 
from and after the passage of the 
assessing ordinance, in which case 
said cash assessm ent shall not in­ 
clude any Item of interest upon the 
bonds or notes, if any, to be issued 
in anticipation of the collection of 
deferred 
Installm ents 
or 
assess­ 
ments. 
SECTION 5. T hat fifty-nine per 
cent of the entire cost of said im­ 
provem ent is to be paid by the 
W orka Progress A dm inistration of 
Ohio; th at 
the 
rem ainder of 
the 
entire cost 
of said 
Improvement, 
not specially assessed, including the 
cost of intersections, together w ith 
the cost of any real estate or Inter­ 
est therein, purchased or appropri­ 
ated. and the cost and expense of 
any appropriation proceeding there­ 
for. and the dam ages aw arded any 
owner of adjoining lands or Interest 
therein, and the costs and expenses 
of any such aw ard, shall be paid 
out of the city’s Portion Fund or 
by the issuance of notes or bonds in 
m anner provided by law. 
SECTION t>. That the grade of 
aid improvem ent shall be the pres­ 
ent established grade of said street. 
SECTION 7. T hat thia Resolution 
be and the tam e is hereby declared 
to he an emergency m easure and 
shall take effect and be In force 
from and after the earliest period 
allowed by law. Said emergency lies 
In the fact that it Is essential that 
immediate action be taken by the 
City 
of 
East Liverpool, Ohio, 
in 
order to qualify for Federal G rants 
of money necessary to fulfill re­ 
quirem ents for W orks Progress Ad­ 
m inistration projects. 
Passed 
this 
20th day 
of June, 
193*. 
J AM ES HALL. 
President of Council. 
Attent: 
G. ARTHUR SHONE, 
Clerk of Council. 
Approved by the M ajor this 21st 
day of June 1938. 
LEE COPENHAVER 
Mayor. 
E. L. Review, June 29; July 6, 
1938. 


T H E G U M P S 
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R E V I E W 
Want Ad Rates 
I 
I 
I 
8 
I 
6 
Rime |tlm ea|tlmes 
I lines 
I 
lines 
I 
821 t ill <1.21 
I 
isi Toil 
U t 
i lines 
I 
.5*1 
1.871 
3.04 
THE ABOVE KATES APPLY 
TO 
ADS THAT ARE 
PAID 
w it h in 
SEVEN (7) DAYS FROM DATS OF 
FIRST INSERTION. 
CONTRACT RATES ON REQUEST. 
Count 6 five-letter words to tbs 
line. Minimum charge 8 tinea 
PHONE MAIN 45 
when it is not convenient to orlng 
your ad into the office. Our effi­ 
cient telephone ad-takera will be 
pleated to serve you and an in­ 
voice will be malled to rou the 
follow ing day. 
CANCELLATION 
Ads 
ordered 
for 
more 
than 
one 
time n\ay be cancelled when desired 
results are obtained and advertiser 
will be charged only for num ber of 
insertions made. 
CORHECTIONS 
E rrors not the fau lt of the adver­ 
tiser will be adjusted by a free in­ 
sertion if such erro r lessens the 
value of the ad. W here ad con­ 
tains more than one item ad ju st­ 
ments will be made only on the item 
containing error. 
REGULATION* 
The publleher reserve* the rig h t to 
edit copy, and to reject objectionable 
advertising. Al) ads m ust conform to 
W ant Ad type etylee and are re­ 
stricted to their proper classifica­ 
tions. 


ANNOUNCEMENTS 


Lodge Notice 
C harter Open—Join Now 
FRATERNAL ORDER OF EAOLE8 
No. 772. 343 Main St.. W ellsville, O. 


4 Cemetery Lots— Monuments 
COLUMBIANA COUNTY 
MEMORIAL PARK 
Perpetually m aintained. Low prices. 
Lots available immediately. 
City Office 
Park Office 
Phone 697 
Phone 1826-J-l 


EMPLOYMENT 


14 
Business Opportunity 
YOUR opportunity to buy an ideal j 
business location on Rt. No. 7. 
Inn and Gas Station, leather and I 
chrome 
booths 
and 
stools 
All 
equipm ent installed, own pumps j 
and 
tanks. 
All 
modern 
living i 
quarters. For appointm ent Phone I 
Steubenville -7113-R-4. 


INSTRUCTIONS 


15 
Miscellaneous 
FR EE TRIAL a DCORDIAN LESSONS 
ON OUR INSTRUMENTS 
DAWSON MUSIC STORE 
SUMMER SCHOOL 
! 
NOW TILL JULY 29 
OHIO 
VALLEY 
BUS. 
COLLEGE 


BUSINESS SERVICE 


Professional Service 
18 
Oft. STANFORD FOOT SPECIALIST 
Thursdays 9 a. rn., to 8 p. in. 
Over Holloway’s Broadway at 6th 


19 
Beauty A Barber 
BETTY BEAUTY SHOPPE 
Perm anents 12.30, 13.50 A 15.00 
203 Little Bldg 
Phone 935 
t? 
DUCHESS BEAUTY SHOPPE 
226 W. 5th St. 
Phone 590-R 
Special D uart 6ll W ave—J 2. if 
I 
M EYERS BEAUTY SHOPPE 
138 W. «th 
Ph. 691-J 
Eve. 2565-J 
WE give only the better 
waves, 
32.45 and up. 
FLORA MAE BEAUTY SHOP 
129 W. 5th St. 
Phone 90 
CUNNINGHAM ;; 
Barber 
Shop 
S t Clair Ave. Two barbera. Open 
all day Thursday. 
Machtnetess Waves 83.95 and |.5do 
MAYME HOWARD BEAUTY SHOP 
665 Lincoln Ave. 
Phone 74S-R 
-oqu 
Crdqulgnole Waves 
MRS. VV. L. 
717 Edw ards Ave. 
Croquignole 
VEL-VE 


... $2.00 and up 
MOORE 
Phone 854 
11.60 
and 
Dp 
Wave 
81.60 
and 
BL-VERA BEAUTY SHOPl 
408 Wash. S t Over Review. Ph. 764-j 


THIS STORY IS 


ABOUT USED CARS. 


Are you satisfied with the old bus you 
are now driving, or are you Just trying to 
“make the old one do” until you can af­ 
ford a new car? 
If your car burn* oil. 
wastes gas or needs repairs, what would 
he a bettor Investment than to trade It in 
on a new used car? 
Used car prices will 
never be lower and never again will you 
be able to get a better trade in allowance 
than at the present time. 
See your used 
car dealer today. 
AND SAVE. 


East Liverpool Review 


Want Ad Department. 
Phone 45 


LIVESTOCK 


44 
Poultry— Supplies 
ATTENTION 
Last Hatch Thursday June 80th. 
RED COMP HATCHERIES 
628 Dresden Ave. 
Phone—P a y 293; Night 926 
FOR SALM—Young fryers oT T he 
Cardon Poultry Yard, out St. Clair 
Ave. Phone 335-J. 
Reduced Chick Prices 
During th* balance of Juno and 
July, day old chick prices reduced. 
Started chicks accordingly. Hatch­ 
ing every Monday. 
SIMMS POULTRY 
FARM AND HATCHERY 
PLEASANT HEIGHTS 
MAIN 8241 


PUBLIC AUCTION 


MERCHANDISE 


5 
Special Notice* 
UPHOLSTERING 
A. R. .MURPHY 
624 Green Lane. 
Phone 
24 
UPHOLSTERING 
Ceramlo Upholstering C a 
Ph. *43 
SCHICK SHAVER—All models, all 
■ style.*. 50c weekly. Rubin Jew elry, 
513 Wash. St. Phone 2427.^^H 
Special 
Price 
for 
June 
on 
Coat 
Relining. MARY DEVON. 
126 W. 3rd St. 
Phone £63 


Where To Go 
DANCE 
to good 
music tomorrow 
night at POPS TAVERN. W ells- 
Ville. O. Beer. Ale. Lunch. 
Dine—Dance 
.VANHATTEN 
300 E. 2nd St. 
Phone 9037 


LEGAL NOTICE 
THE STATE OF OHIO. 
COLUMBIANA COUNTY, ss. 
Lisbon, Ohio, June 21st. 1938 
Notice la hereby given th at The 
F irst National Bank of East Liver­ 
pool. Ohio, has been appointed and 
qualified aa A dm inistrator of the 
estate of Caroline M. Miller, de­ 
ceased. late of St. Clair Township, 
in said County. 
Creditors are required to present 
their claims to said fiduciary w ithin 
four m onths or be forever barred. 
Case No. 36400 H. W. HAMMOND. 
Probate Judge. 
WALTER B 
HILL. 
Attorney. 
E. L. Review, June 29, July 6, 13, 
1938. 
• 
LEGAL NOTICE 
(Bids are invited for the supply- 
g and Installing of new heating 
Plants a t Neville and W ashington 
school buildings. General specifics- 
tl®?« can be secured at the office 
of th a Board of Education, High 
School Bldg. E ast Liverpool. Ohio. 
"fu bidder ta requested to aub- 
.r. own 
end detailed 
.K S kifiia*0*’ 
s ®Pirate 
bld* 
for 
e ra . I i f 
vfr® a I,° requested. 
- 
L 
i 
? 
, 
*n<* coneid- 
J 
• 
®°*rd reserves 
in K a . 
c f *CCept °JT r*Ject anT or 
all bids. Sams can be sent or de- 
t0, the office of this Board 
of Education.” 
BOARD OF EDUCATION 
EA^T LIVERPGOL CITY SCHOOL 


E. J. GASTON. 
CLERK. 
June 
15. 22. 29, 
E. L. Review, 
July I. 1938. 


LEGAL NOTICE 
THE STATE OF OHIO. 
COLUMBIANA COUNTY, bt. 
Lisbon, Ohio, June 20th, 1938. 
Notice la hereby given th at Clara 
Pleach 
Anderson 
of 
725 
Cadmus 
Street, 
East Liverpool. 
Ohio 
has 
been 
appointed 
and 
qualified 
as 
A dm inistratrix of the estate of Eva 
L 
Fleech. 
deceased, 
late 
of 
the 
city 
of 
East 
Liverpool, 
in 
eald 
County. 
C reditors are required to present 
their claims to said fiduciary within 
tour m onths or be forever barred 
Case No. 36393. H. W. HAMMOND. 
.... 
Probate Judge. 
GILLIAM H. VOD RET. 
Attorney. 
E. L. Review, June 29. July 6. 13, 
1931. 


Half Round — Half Square 
Dance Tomorrow Night 
•NEW HOUSE’’ 
Open Air Dancing— Wells. 1307 Main 
IMPERIAL CAFE— Beer. Wine, Ale. 
Private dining room. 320 E. 2nd 
St. Phone 9103.___________________ 
Dancing, 
Beer, 
Lunches, 
Roller 
skating. MINERAL SPRINGS PARK 
Route No. 2, near Pughtown, W. Va. 
Dance, Melody Manor, Stop 55 Sat- 
urday 
night. 
Half 
Round. 
H alf 
Square. Frank A rm strongs orch. 


EMPLOYMENT 


8 
Male Help Wanted 
WANTED— Single, 'm iddle aged or 
elderly 
all 
around 
farm 
hand. 
Good milker. See Frank Justice, 
R. F. D. Smiths Ferry near Ohio 
vine. 


20 
General Service 
PASTS 
and 
SERVICE 
F or”*!! 
makes of R efrigerators. 
Radios. 
Sweepers and W ashers. 
HANDY RADIO SERVICE 
117 W. 6th St. 
Phone 931 
REFRIGERATION SERVICE 
Commercial and Domestic 
Have your Electrical R efrigera­ 
tor 
completely 
checked 
now. 
Flat rate charge of 11.50 during 
week of opportunity. 
FIX IT SHOP 
627 Dresden Ave._________Phone 169 
WATCH 
repairing and rebuilding. 
Free estimate*. Ii. F. PRESCOTT 
139 W. Ctb St. 


22-A 
W ashing and Laundering 
WANTED—Laundry to do at borne, 
reasonable. Will call for and de­ 
liver. Phone 1430-M. 


23 
P ainting—Paperhanging 
EXPERT and Reliable Paperhanging 
Removing * Painting 
Ph. 3697-R 
for 
wTfTpa per 
Ornate*. E. I'. Ken kt nhausi r 
steam ing 
removed 
bv 
Plastering, 
no dirt. 
Guaranteed, 
reasonable, Hickey’s. 
Ph. 2574-J 


24 
Building Supplies 
We H ave A Com plete Line Of 
SAND - GRAVEL 
CEMENT 


ENTERPRISE COAL CO. 
625 Walnut St. 
Phone 99 
WATERPROOF 
blocks, 
memorials. 
RIVER ROAD BLOCK CO. 
Ph. 956-R. G. H. BARLOW. Ph. 2643-R 


9 
Female Help Wanted 
WANTED—Middle aged woman for 
general housework. One who pre­ 
fers home to high wages. W rite 
Box M-5, Review stating wag es 
etc. 
WANTED — Homeless woman to 
share an old lady'a home In the 
country. Inq. Mrs. Mary Barker, 
Reek Camp. Ohio. 


l l 
Salespeople, Agents 
Man 
who ca n 
11 vc- on 3125 first 
m onth for landscape service w-ork 
handle orders for old, new cus­ 
tom ers; 
experience 
unnecessary, 
Stua rt Nurseries, Newark. N. T. 


legaT notices 
LEGAL NOTICE 
THE STATE OF OHIO. 
COLUMBIANA COUNTY, ss. 
Lisbon, Ohio, June 21st, 1938 
Notice is hereby given that Ber 
nice Redick of 617 Dresden Ave,. 
Last Liverpool. Ohio, has been ap­ 
pointed and qualified as Admin!* 
tratrix of th* estate of Alice Cole 
man. deceased. late of city of East 
Liverpool, in said County. 
Creditors are required to present 
their claims to said fiduciary w ithin 
four m onths or be forever barred. 
26378. H. W. HAMMOND. 
Case No. 


LEGAL NOTICE 
STATE OF OHIO. 
JMBJANA COUNTY, se. 
Lisbon. Ohio, June 16th. 1938. 
Notice is hereby given that Anna 
} 
Ynson of 241 W. 3rd S t, East 
'srpool. Ohio, has been appointed 
no 
qualified 
a t 
A dm inistratrix 
* th the will annexed of the es- 
of 
H arriet 
Wedgewood, 
de- 
**sed. late of city of East Llver- 
p0®1 jn said County. 
mL,re<Jltor8 *r* required to present 
■ if claims to said fiduciary w ithin 
■rn months or be forever barred. 
,,ar** *<>• 363*7. H. W. HAMMOND. 
''DOKES It LYNCH. 
... 
Probate Judge. 
Attorney. 
HS*. 
June 29. July 6, 13. 


39, July 6. 13. 


Probate Judge. 
PL TY. CRAWFORD 
Attorney. 
E. L. Review, June 
1938. 


l e g a l 
n o t ic e ------ 
Common Pleas No. 28752 
NOTICE is hereby given that the 
Board of Township Trustees of Llv- 
erpool Township, Columbiana Coun- 
R ; . 0 ?,1,0’. 0" th® 27th 
of June, 
19)8, filed their petition In the Com- 
21?" . P ,%* 
Court 
°f 
Columbiana 
County, Ohio, petitioning the Court 
/« , A«V?,f„er Two Thousand Dollars 
(I.,OOO) from the Bond Retirem ent 
Fund to the Road Fund of the said 
Liverpool Township for the purpose 
or construction and repairs of roads, 
Tor which no other m anner or mode 
of securing monies ie available. Said 
P 
? 
will be for hearing on the 
28th day of July, 1938. or as soon 
thereafter as the Court may conven­ 
iently hear the same. 
LOUIS SANFORD. 
President of the Board. 
SHELTON J. OVERDORF. 
Clerk of the Board 
•rn- L. Review. June 29. less. 
Buy what you *ant or Bell what 
you don't want with Want Ads. 
Antiques alway* have a market in 
the Want Ad columna. 


30,000 
BRICKS 
FRANKLIN COAL CO. 
Phone 978 


cs 
Household Goods 
Slightly used 8 f*iece Dining lloom 
Suite, Cheap on easy terms. 
REED BROS. FURNITURE 
401 Marker cor. 4th. 
Phone 305 
FOR 
SALE—3 
PIECE 
’VELO Ult 
LIVING 
ROOM 
SUITE. 
825.00. 
PHONE 3463-W. 
FREE dem onstration In your horn* 
of G. E. E ffortless Ironer.> Gen 
era! Appliance 8alee, 135 VV. 5th. 
50c Down 
50c Week 


For Chatham Blankets 
in the Club 
C R O O K ' S 
BUFFET In good condition; piano, 
perfect 
playing; 
also 
2 
porch 
chairs, 306 VV’. 5th. 
TWO 9x12 
Used 
Axminster 
hugs 
with 2 Rug Pads, speelal . 
$35 
Resnick Furniture Co. 
417 M arket St. 
Phone 633 
KELVINATOR Repossessed Electric 
R efrigerator. 
Slightly 
scratched, 
6 cu. ft. deluxe model. Price was 
$239.50. Can be bought for bal­ 
ance due, $173.00. Open evenings. 
PRICE ELECTRIC APPLIANCE CO. 
41.1 K. 5th St. 
Phone 491 
VV ASHE R—Good make iii excellent 
condition. Will sell on easy 
manta for only $19.50. 
SMITH « PHILLIPS 
ONE USED WASHER, AS IS 
$13.00 
D. M. OGILVIE CO. 


pay- 


29 Local Coal—Coal H aulers 
PARSONS COAL 
Best Coal. 
Best Prices. 
Phone 


MERCHANDISE 


30 
Miscellaneous for Sale 
FIRE WORKS 
LARGEST DISPLAY 
NEAR CITY 
MCNICOL POULTRY FARM 
State Rt. No. 267. 
Drive In 
7 Thriving stands of bees, supers, 
honey and equipment. H. C. Van 
Dyke. E. Palestine, O. 
FIRE-WORKS 
ALL KINDS — LARGE DISPLAY 
At Bill Petersons. 
Kountz Ave. 
On Rt. No. 7 Between City A W elle. 
CROMAR floors have greater beauty 
longer life because they ara 
[sly finished a t the factory. 
and 
complete 
. 
LISBON LUMBER CO. 
Lisbon. Q. 
Phone Lisbon 208 
o n e st“6 p Ae r v ic e 
EVERYTHING 
FOR 
BUILDERS” 
PHONE 600. 
KERR L U M B E R CO. 


32 
W earing Apparel 
We' buy and sell used clothes. 
WORKING MEN’S STORE 
633 Dresden Ave. 
Phone 2566-W 
Girls' 
sum m er 
Dresses, 
Blouses, 
Sweater. K nitted Suits. Size 12-14, 
too small for owner. All good. 35c 
to 81-00. Can be seen evenings at 
IQS W itt 3rd St. 
We buy aud sell men's used clothes. 
CONSOLIDATED CLEANING CO. 
5th and Broadway. 
Phone 9077 


IS 
Household Goods 


f U r’n ; TlTflE—3" complete roqms of 
food used furniture In fin* Coa­ 
lto n . Will eel! on easy term s for 
only $169.50. 
■ 
SMITH A PHILLIPS 
■Wa s h t a * — 
Used 
One 
Minute 
Electric 
Washer, 
good 
condition. 
Spe­ 
cial price $22.50. . 
TROTTER HARDWARE 
KELVINAT6A R efrigerator, 
cu. 
ft. size. slightly marred. Original 
price $239.50. Bargain 
prtce for 
quick sal*. $139.50. Open evenings. 
PRICE ELECTRIC APPLIANCE CO. 
418 S. lib St. 
Phone 491 


Buy Now And S a v e 


6x 9 Porch Rugs .................I...$1.95 
6x12 Porch Rugs ......................$2.95 
9x12 Porch R ug. .......................... $|.7J 
2 Passenger Glider ....................$5.85 
6 Cushion. Full Bise Gliders. $14.75 
Ventilated Porch Shades . 
$2.75 up 
EPPLEY’S 


MERCHANDISE 


35 
Radios— service 
BATTERY RADIO—-9 tubei’ all wave 
super heterodyne. 2 volt aet with 
2-2 volt batteries. Will sell very 
cheap and on easy payments. 
SMITH A PHILLIPS 
CABINET MT'd-1 M llco bad lo. ex- 
cellent condition, $21.50, 
_____ 
M O O R E * S 
1937 
Phllco 
Table 
Model 
Radio, 
Only $9.93. 
WELLSVILLE RADIO, 
PHONE 123 


36 
Musical Instruments 


46 
Public Auction 
Morrisville Livestock Auction 
bign.il. Ohio State Route 154 
300 head of livestock. 
Monday, July 4th at IO a. rn. 
Regular 4th of July celebration. 
Bring your family and enjoy the 
day with us 
A $3 prize (or the 
man who can rid-' the big draft 
| horse 3 minutes at noon. I load of 
; furniture sold st 12 a. til 
Prizes 
j on cows and leal calles. 
20 head of good draft horses to be 
j sold 
Must 
be as 
represented 
or 
i don't take them home. 25 head of 
| higli day* 
Dairy cows fresh and 
I close springer*. 7., head of fat cows. 
bologna*, 
and 
young 
heifer* 
SOO 
I veal calve*, ISO hog*, 50 shell* 
I.* 
i OOO chickens, 500 doz 
eggs, pota- 
i toes, and produce 
Farm machlu- 
j err, 
baled 
hay and 
straw , 
corn, 
oats and some used harness. 
Also after our regular sale 
is 
I over at 7 o'clock In the evening 2 
big truck loads of extra nice furni­ 
ture will be sold for the high dol­ 
lar 
consisting 
of 
dining 
room 
suites, ch airs,,tables, a lot of things 
loo nu m ero u s'to mention. 
Also firew orks in tho evening. 
Terms; Cash. 
M. RUDIBAUGH. Mgr. 
JOHN MORRIS. Aud. 


Free lessons with any priced Sultar, 
Hawaiian Guitar. Banjo or Mando­ 
lin. 
DAWSON MUSIC STORE 
PIANO ACCdhblAN 
Taught 
In 
24 
easy 
lessons 
by 
i oungstow n's 
foremost 
artist, 
cachet and Author. 
Accordlans 
for sale. Expert Repairing. Terms. 
914 May St. Phone 8431-It. 
Now 
korm lng- 
claas. at 914 May 
for inform ation 


urn mer Harmonica 
St. Ph 
1431-R 


REAL ESTATE— RENT 


61 
Apartments 
UNFURNISHED apartm ent—3 large 
modern rooms, bath, good neigh­ 
borhood. central. Inq. 770 Dree- 
den Ave. 
S 
Room 
unfurnished 
apartm ent, 
bath, 
porch, 
steam 
h eat 
City 
M arket Bldg. Phone 211. 
MODERN 
4 
unfurnished 
room*, 
bath, central, heat furnished, re­ 
duced rent. Ph. 1523-J. 
BRIE ST. 1857—8 room first (loo? 
unfurnished apartm ent with bath, 
steam heat. 823 Phone 204. 


AUTOMOBILES 


To 
Automobile* for S a lV 


REAL ESTATE— FOR SALE 


SS 
City Property 
Nofr'THKfDK —-' 5 room lion.****, fur 
nace and bath. Inquire ISI* River 
view St. Phone 3426-J, 
ADAM A CH AIG 
REAL ESTATE A INSURANCE 
108 E. 6th St. 
Phone 525-J 
3 R O O M sun porch, bath, garage, 
'» acre ground, trees and shrub- 
ebry ai 
Shadyside Just 
outslda 
city limits. Price 83.500. Phone 1414 
6 room house, modern, clos* In. large 
Jot. Will sacrifice. 
7 room house, modern, large lot. 
Cheap lf sold a t once. 
JOHN W. CHARLTON. 
PH. 1983 
H O MES FOR SALE—All 
part* of 
city. Some aa low aa 10% down. 
YOUNGS REAL ESTATE. 
Ph. 5*3 
FIVE room*,, bath oil (george Street, 
Chester ...................................... $1,600 
HANCOCK COUNTY 
FEDERAL SAVINGS A LOAN 
Chester. VV Va. 
Phone 2682-Jl 
f T T Ii 
S A LTC 
Riley 
Avenue: 
Modern 
on# 
story 
dwelling in good condition, prloe 
$3,800.00. 
Lincoln Avenue: One story six room 
dwelling 
newly 
r e m o d e l e d 
throughout price $5,000.00. 
C. W. HENDERSHOT 
117 Broadway ___ 
Phone 1370 


ROOMS ANO BOARD 


4? 
Sleeping Rooms 
FRONT bedroom witk private bath, 
all convenience*. Gentlemen pre- 
ferred. Phone 2617-R 


75c and 81.00 Per Night. Shower 
Bath. Swimming Pool Privilege*. 
N E w 'm V f AN & t 
2nd 
Hi. Beautiful large modern Bleep­ 
ing room* IS OO weekly and up, 
alto nice. up-to-date furnished or 
unfurnished apartment*. By day, 
week or month. Ph. 989. 


4k 
IF you want 
country for 


Room and Board 
good" place'Til The 


Ing 
K-4 
their 
I or 2 children dur- 
vacation. Phone 3764* 


37 Business-Offts* Equipm ent 
‘’ADDING MACHINES” 
Cleaned, repaired end eervloed 
Ail 
work guaranteed. 
WILSON STATIONERY CU 
Phone 297_____________ 
I—ioo lb, Coolerator and I electric 
Glob* m eat slicer, used about 60 
day*. 
Phone 
S t e u b e n v i l l e 
71I3-R-4. 
Typewriter*, adding machines, re 
paired, sold, rented. Reduced rate* 
McCu l l o u g h e l e c t r ic s t o r e 
Ph. 377. Deliveries 
129 East 4th 
TYPEW RITERS — ADDING 
HT- 
CHINES: Sold, Rented, Repaired 
All 
price* 
reduced. 
Gal breath. 
Reese Jew elry Co., 
106 
E. 5th 
Phone 257. 
"TYP EVVftlTERS” 
” 
Repaired, Sold alto Ranted by week 
or month, w* deliver. 
WILSON STATIONERY CU 
Phons 297. 


38 


Chester, W. Va 
Phone 664 
ANOTHER G. E. Electric R efrigera­ 
tor, like new. Sell cheap on easy 
term*. 
BOY Do 
Next to American Theater. Pp. 878 
PO^Dh ROCKERS from fl.o 4 “ up; 
3 piece w icker set $15; living room 
suite 
from 
819. SO 
up; 
flat and 
rolled top desks $15 up. 
NATIONAL FURNITURE CO. 
123 We*t lith St.________Phone 2243 
KELVINATOR Electric R efrigerator, 
repossessed model, can be bought 
for balance due 169.50. Open eve 
Hinge. 
PRICE ELECTRIC APPLIANCE CO. 
478 E. 5th St. 
_______Phone 491 
2 t ’SED Norge R efrigerators, excel- 
lent condition, still In g u aran i 
Victor Appliance Co„ 118 East 6th 
S treet 
2 OAtf dressers; also 3 oak cheat 
For sal* cheap on 
of drawer* 
easy terms. 
MONINGER BROU 
THE? 
------------------------------ 
HGTPOitoT 
electric 
rang* 
gives you a new deal in electric 
cookery at the low 254 rata. $15.00 
trad* In allowance. Paym ents as 
low aa $3.23 per month. Tbs Ohio 
Power Company. 


34 
Specials at th* Store 
FOR 
PICNIC OR CAMP 
BROILETTE 
Roast*. Toasts or Broils, W einers, 
Ham burgs. Steaks, etc. 
15c Each 
FAULK BROS CO. 
“The Old Reliable” 
Phone 347 
Dresden Ave., and Cheater. W. Va 
FOTTTfoLlDAY 
SPOILS------- 
Kroyden Golf Clubs . . . . . . $4.50 up 
Tennis Racquets ............... $1.95 up 
Baseballs and Softballs . . . . 25c up 
All Kind* Fishing Tackle at 
SpeiUal prices 
WATSON h a r d w a r e co. 
(jltfxftANTEED 26 piece sliver set, 
stainless steel 
blades, made 
by 
Rogers, $4 95. 
FREDLAND JEW ELRY 
818 M arket et. 
Phone 775 
COMPLEH’E line of b ed d in g Rings. 
I stone diamond rings from $1 up; 
regular engraved wedding rip 
$3 up. R. F. PRESCOTT, ll* 
6th S t 


Wanted To Buy 
H IS rf EST- 
PAYING 
HIGHEST 
PRICES 
FOR 
SCRAP IRON. RAGS AND ALL 
KINDS OF 
WASTE MATERIAL 
BERMAN JUNK CO.. MOORE AND 
BTH HTS. PHONE 701-J. 
CASH 
for 
your 
old 
typew riter, 
standard or portable. E. Liverpool 
Typew riter Co.. 123 Summit Lane. 
Phone 287. 


39 
fort 
Good Thing* To Cat 
T m 
t 
Raspberries. 
Inquire 
Cha*. 
YI. 
W atson 
Intersection 
Route 7 and 30. 
Biacid and Red R aspberries." W. $. 
2 
near 
Yod rey 
Ram bu. 
Route 
Orchard. 
Ra s p b e r r i e s ; 
r a s F b e R F i'ES 
R. 
A. 
Mercer, 
3 
miles 
south 
of 
Laughlin'* 
Corners 
off 
R t 
11$. 
Phone 3687-J-2. 


LIVESTOCK 


Livestock for Sal* 
41 
high class saddle horses,” sult- 
able 
for 
ladis* 
or 
children: 
£ 
draft horses, I span mules. Vance 
Swickard, IO ml. west of Toron­ 
to on State Route 162 


41* A 
f & r 
Farm Supplies 
H arness 
T 
H 
M 
Frederick 
and 


r . 


& 
i m 
Radios— Service 
■^■Phiico 
Deluxe 
Table 
Model. 
New condition, coot $70, sacrifice 
$39 cash. 881 Morton S t 


^o llaT ” 
strap work, see G. L. 
627 Green Lane. 
‘ 
M 
HAY ‘ rake. 7 week oTd pigs, also 
seed potatoes. C. A. W ollim , Route 
2, PAopa 14U5-R-3. 
One TF 12 Farina!! Tractor. 
No. 
3 ’ M cCormlck-Daerlpg 
Cream 
Separator, nearly new, sell cheap. 
2 used Mowers; also Lump Rake. 
1824 International 
Ton Truck. 
On* good used Forason and Plow s 
SPA ITE BROS. 
B. Pa lee tin s. Ohio 


49 
H ousekeeping Rooms 


mT W T ^ T T room furnished apart- 
ment. on 1st floor in East End. 
Garage, use of electric refrigera­ 
tor. Adults only 
Phone 
1915-W 
before 7 )». rn __ ___ 
____ 
birESDEN a v e 
vol—Light house­ 
keeping 
rooms 
also 
sleeping 
room*.—^Telephone 1419-J. 
3 nicely f u rn is he d light housekeei”- 
lng rooms, Isl floor, modern con­ 
veniences. Inq 839 Avondale after 
8 p. wi. 
con. 
2ND AND fN ION— 2 "'nicely 
furnn lied room*, private entrance, 
modern, reasonable. 
Ph. 
3684-J 
I Room for light housekeeping and 
2 rooms for sleeping, private en* 
tra nce. Phone 16______ _ _ _ _ _ _ _ 
3 
modern 
furnished 
room*," batTh 
front entrance. 3 min. diamond, 
use phone, laundry 
I15 Panton 
Ph. 3586-J. 
REAL ESTATE— REN! 


FOR SALE 
Dwelling of 7 rooms, furnace 
g a ra g e , lot 41x$U Ohio Ave­ 
nue, term s to cult purchaser. 
Price ........................... 
$4,000.00 


Dwelling of • rooms with fu r­ 
nace 
on 
St. 
Clair 
Avenue 
Price 
.. 
$8,800.00 


Dwelling of IO rooms, hot w at­ 
er 
heat, 
garage, lot 90x200 
Pop* Avenue. Price . 86.800.00 


Two apartm ents 
of 
8 aud 
4 
rooms, store room aud 
two 
car 
garage 
— 
Broadway. 
Price ........................... 
$6,500.00 


Dwelling of 8 rooms, Clalborn 
Avenue, 
$200.00 
oast), 
bal­ 
ance 
$15.00 
per 
m o n t h . 
Price ........................... li.400.00 


Dwelling of 4 rooms River Road 
Price 
........................... 18,000.00 


We bav* other properties locat­ 
ed In all pacts of th* City rang­ 
ing In price $l.2Q0 to $27,000.00 
on easy payment*. 


be* 
GEO. H. OWEN & 
CO. 


Insurance aud Real Estate Agama 
Flatiron Building. 514 W ashington 
Street. Phons 49 
FO I) l l 
room 
cottage, 
garage, 
13 
acres on the W ashington school 
road. 
3 
miles 
buck 
of 
Newell, 
.................................................... 
51.600 
Ha n c o c k c o u n t y 
FEDERAL SAVINGS A LUAN 
Chester, W. Va. 
Phone 2682-J 


I UST THREE 
MORE DAYS 


Of Our 


4th of July 
Clearance Sale 
; 


• 
iv 
37 Chevrolet Town Sedan. 
Deluxe model. Clean inside 
rf 
and out. Hydraulic brakes, 
t 
Fisher all steel body with 
* 
no-draft ventilation. 
*• 
$569.00 
: 
% 
> 
* 


S4 Chevrolet Town Sedan. 
If It’* a bargain, here is 
* 
one. Good rubber, paint 
* 
and mechanical condition, 
* 
$295.00 
: 


36 Chevrolet Coach, Mas- 
**■ 
ter 
model. 
Cornea 
from 
original owner, has been 
" 
well taken care of. 
$425.00 
j 


35 Chevrolet 
Coach and 
' 
Its a good one. Has alway# 
had good carr. 
$345.00 
; 


S6 Chevrolet Coupe. Comes 
from original owner, low 
** 
mileage. mak»s a nice ap- 
2 
peruse*. 
,* 
$395.00 
* • 
j* 
Many Other Models ancf 
Makes To Select From;, 
' TR O T T ER ’S f 


VU 


A R i'i g a r a g e 
» 
1930 llupmoblle Sedan 
............$75.0# 
1932 Auburn Sedan ...............$ 6 5 .0 9 
1929 Ford Coach 
........................$40AI» 
1621 Commerce St., Wells. Ph 691-W 


1930 DODGE 
COUPE $100 


Nice tan finish, good 
shape mechanically. 
rubber, A-l 


4 New Fords At 
Used Car Prices 
RAY BIRCH 
SERVICE 


620 Broadway 
Phone IMI 
"Dodge and Plym outh Distributor* 


■”"-7 
$395 
IIH 


2 h u t b a r g a i n s 
1934 o l d s m o b i l e b e d e n 
. . . . 
1935 Pontiac Coach . . . . . . . 
ALFRED TURK MOTOR* 
_ 
620 Dresden Ave. 
Phone 
IT4 
1936 Ford Deluxe Tudor . . . . . . T F o 
MID-CITY MOTOR 
* 
Midland, Pa 
Phone 48# 
Used Cars t25‘And Up 
GORDON AUTO SALES 
7th sud Jackson Ste. 
Phone 416 


Houses 
ti Att AGE, 
SUN 
FUR- 
POR' H 


T o 
4 'k l ".»MS, 
SATH. 
NACK 
LARGE 
PHONE 1392.__________ 
FIVE room house. eli*ctrl<\ w ater 
Sherwood Addition, 1-aCroft. 
r a il 84_______________ 
Before Renting A Home He# 
PERPETUAL SAVINGS k LOAN 
404 Main HI.. Welly_______ Phone 46 
4 and 8 room hou-** in East" t!nd, ini- 
Phone $68 or 
mediate poseesilon. 
after 5 p. rn 2436-.1 
3IODE&N 7 
room 
house,"'electric, 
furnace, 
bath. 
$36.00. 
907 
Vin# 
Bi. Phone 9123. 
6 room house on 912 l it T 'o r g - fit. 
Bath, electric and 
I2I8-R. 
g a rs* ’ 


RAY ST.—6 roo*1 
and electric, $20.00. 
Phone Ho 


^In/lie 


lot 120x100, ga# 


PENf/. 
AVE 
163—St 
room 
house, 
furnace, 
electric. 
water, 
bath, 
large basemen'. Phone 966-31. 
EDWARDS 
AVK.— 0 
room*, 
bath, 
furnace, garage. $35.00. 
_____________Phone 1 4 0 ___________ 
5 and 7 room bouse* on Worth Hide. 
Yard, garage, furnace. Rent rea­ 
sonable. 1048 St. Clair Ave, 


FOR RENT 


Dwelling of I room*, furnace 
end 
garage, 
Ohio 
Avenue, 
$35.00 per month. 


Dwelling of 4 rooms—West g*e- 
ond S treet 116 00. 


Store 
room 
adjoining 
Market 
House. I t Clair Avenue. Rea- 
Rent to responsible 
•onable 
ten a n t 


McCormlck-D#*rlng Thr*sl)ar, mod- 
•rn style, 
extra 
Blo* condition. 
Sal) s t a b 
a rg a la 
FITB MOTOR CALE 
243 W. 6th 


43 
Read—Supplies 


P ion# 437 
BBS 


Sc r a t c h g r a in ; i .7o 
JOHN E. SMITH 
PH. 1I14-J-2 


43 
Doge. Cats. Birds 
E m ^ ' M - Bu'll^ T P u p p ie s. A. Kr~ ? 
Register; sired by th* watchdog 
of your motor. Ph. 1318-R-3. 
BEAUTIFUL Black docker Spaniel 
puppies, 3 month* old. Inq. Ham- 
llton's Barber Shop. 5th S t______ 
Scottie puppies $10 and I ii. Inquire 
pt 
Clark Ave.. Walla. 
Ph. W alls IL 


be* 
GEO. H. OWEN & CO. 
Insurance and Real E state Agents 
Flatiron Building. 814 W ashington 
S tre et Phone 49. 


OG'bfiN ST.—« rooms, bath gas a n i 
electric $22.59. 
Phone 


■ 61 
«75| 


140 


Apartments 


m in e r v a B i —i 
unfurnished 
rooms, 
private entrance. 
Adults 
only. 
2. 
3 
and 
4 
room 
unfurnished 
apartm ents w ith electric and gas 
$13. $18 and $27 monthly. 
HIGHWAY HOTEL. 323 K. 3rd Bt. 
3 unfurnished rooms, batfeb private 
entrance, hot w ater heat, nicely 
papered. Hot w ater furnace for 
bath, kitchen. 139 Cadmus. Phone 
• I M . 


64 
Lots 
FINL suburban home ell#*, North 
bide. One lo six acre tracts. Some 
with bearing fruit, bear Country 
d u b section. Priced to sell quick 
n. W. lianes. Tel. 1058. 


FINANCIAL 
ti? 
Investm ents 
atrous* Thomas A Whe fi n, Inc. 
.Stocks, Bonds, Passbooks 
209 Little Bldg. 
Main 573 


70 
AUTOMOBILES 


AutomobiT#* for ffalY" 


H O L I D A Y 
B A R G A I N S 


1936 Ford DeLux* Roadster 
1936 Ford DeLuxe TuU<u- Tour­ 
ing Sedan. 
1935 Ford L*Luxe- Fordor Tour­ 
ing Redan. 
1934 Ford Dr Luxe Tudor Sedan. 
1934 Chevrolet (’oarh, 
1933 Plymouth Coach 
1931 Ford Tudor. 


COMMERCIAL CARS 
1934 Ford Sedan, Delivery 
1936 Panel Delivery. 
Now 1937 Ford I'* Ton Truck, 
Dump B«dy. 


Temple Motor Co. 


Cheater. W, Va. 
Phone 2890 


l f i t 
F o rd ' coupe! good 
condition. 
See 
Excel 
Garage, 
Well# 
Ave., 
Wellsville, 


l ur The Best 
In 
USED CARS 


See 
TURK MOTOR SALES: 
6th and Walnut 
Phong 33 


"DESOTO—PLYMOUTH’ 
~ 
Distributor 


t—1934 
Chevrolet 
M aster 
D eLu#i 
T o w n 
Sedan, 
In 
A -l 
conduit#!. 
Price $375. Ph. 3590-51 after 6 P ig. 
USED CAK HA KO AINS 


1933 Dodge Touring badan 
- 
1934 
Plymouth 
Touring 
bedash 
radio. 
1916 Ford Coupe, radio, heater aud 
defroster. 


LITTEN 
MOTOR SALES! 
416 L. ath bt.___________Phone 1820 


71 
Trucks 
1985 International frck-up. perfect 
condition. Ilk* new ................. $359 
FIFE MOTOR SALES 
243 VV, 6th 
Phono «»7 
i n s 
""inquire 
Roly 
Chester, . w . 
Ford 
Pick-up, 
W ard, 
F irst 
ttt., 
Va. 
1935 International hydraulic durnt>. 
nice shape, sell reasonable 
FIFE MOTOR SALEE 
t, 
>41 W. 4th 
Phone 43? 


1911 Ford Coup* 
1707 Penn Ava. 
C E NT ll 


TTT'if Hi— 
USED CAR LOT 
Co 


DOD 
HUDSON. 
Newell, VV. Va 
All 


■ 
. $86 
Phone 3562-71 
.SEfM'I— 
b T X f7 0 N ~ 
nd^ PLYMOUTH 
RKAPLANE 
Phone 3030 
"Cara 
Prlc-'/Tfid'uceT do Used 
DOUGLASS MOTOR CO. 
W est 4th. 
B*tw**n Jefferson 
a nd Monroe. 
Phons 18$ 
36 
Ford ™ Deluxe 
Tudor, 
radio, 
good finish, good Urea and me­ 
chanically psrfoet ................. 8885 
RUNYON CHEVROLET CO. 
809 Main St.. W ellsville. O. Ph. 176 
i ~ 2 P ly m o u th 4 Door Beisn 
Desoto 8edan 
OHIO MOTOR SALES 
127 VV. 6th St. 
. 
Phone 313 
1924 M ym outh badan 
1934 Ford Coach 
1935 Ford Panel Truck 
EIDKNIRE MOTOR 
Stop 55# 


1934 Chevrolet IH Tan Dump T ruck 
I 
hydraulic hoist ............................M U 
I 
FIFE MOTOR SALES 
"International Truck Dewier” 
243 w . 6th » t 
Phons m 


JA 
Heoairing— Service 
AUTO Springe mad* and repair*** 
Auto axles straightened. W elding 
and cutting. J. R. dhawk* A ton. 
ZU w 6tn St. Ph. »46i-Jtt. 
Have Your Brake* Checked a t * 
FIBER GARAGE A STATION 
I 
Aten Ava.. W alla Pit. 96 Night «?$•* 
M f f f s ^ n 3 # T O T v H c i— 
* 
specializing In Packard 
1545 Harvey Ava 
Klondyke 
WRECKER SH W lC fl 
DAY AND NIGHT 
Servicing AU Makes Cart 
Fender and Body Work 


Victory Motor Sales 
520 M inerva St. 
Phone 171 
CALCUTTA M o ffifr^ -T K o a firrS J 
pairing. Frank Dailey and Ran* 
hath Ort proprietors Pft 
Electric W elding and burning. W ort 
Service 
Phong 
done 
anyw hera 
Fiber’s 
Station. 
W ellsville, 
O. 
Wellsville 96. 


I 
74 
Auto W racking 
HIGHEST price* paid for old carf 
to 
be 
wrecked. 
Berman 
Aute 
W recking Co.. 129 Moore at. Pig 
7Q1-J. 
em 
--------------------- 


;e s a b a t t e r E S . Aa u t o a 
787 Dresden Av*. 


l iv e r p o o l 
AUTO 
yr Part 
BATTE 
TIK 


- 
■ 
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HE PUT HIS CROWN ON \ 
THE CAT AN' THEN RUN 


JUST KIDS 
Bj Ad Outer 


It WANT VOO TO KNOW 
t h a t i a e l o n g -no a 
b a se b a l l te a m OP 
TWC 
SECOND 


Daily Cross-Word Puzzle 


ACROSS 
I. Mere bandi** 
S. Division of « 
Play 
S. Clo** forcibly 
IS. Hurried 
15. At present 
lf. Novice 
Ii. Gaelic 
IS. Musical 
com position 
It. American 
humorist 
I). Uftssftcbusetta 
cape 
50. Pertaining to 
the planet 
Mare 
St. Horse 
23. Circuit court 
55. Famous 
•oprano 
57. Steep 
SS. Edible teed 
31. Conceive 
33. Planet 
35. Incline the 
head 
SS. Knack 
SS Distinguishing 
feature of 
33 Across 
39. Cook slowly 
♦0. One: prefix 
51. Glide over ice 
SA Goddess of 
dawn 


S olution of Yesterday's P uizle 


IC. Urchin 
49. Unbelievers 
SI. Mud 
55. Average 
53 Topaz num- 
ming bird 
54. Baking 
chamber 
55. Saucy 
if. Thrice: prefix 
67. Most excellent 


DOWN 
Vt what time 
Bracey 
Took umbrage 
Al 
Dutch city 
Presently 
Street Inter­ 
section 
Two: Scotch 
Mercantile 
50. 
establishm ent 61. 


Musical 
instrum ent 
Operatic solo 
Satellite 
Infernal 
regtona 
Excited 
/ 
Member of a., 
c e r t a i n 
r 
Philippine 
tribe 
f** 
Word of 
contest f 
Fasten 
* 
Commotion 
Pertaining to 
punishment 
Unit of work 
C i t y 
I i i 
P e l j t T U m 
Before 
M 
e t a l 
Do sen 
Scrimp 
Silly person: 
Slang 
45 Bogy Joint 
13. At or from a 
distance 
45. Ridges of 


47. 


41. 


dee 
glacial drift 
Metric land 
measures 
Smell 
depression 
Corrode 
Lawless crowd 


/ 
Z 
3 
4 


’ 
I 


5 
Q> 
7 
8 
I 
to 
L . 
// 


a 
/3 
/Aii/m 
J4 
¥ 


/ j 
ilo 
n 


H 
lo 
* 
WA 
r n i./4u 


l l 
22 
? V //// 23 2d 
i« ■ 


- A 


* T 
w /l 
■4- 


25 
2b 
*7 
28 
i fI 
3o 


31 
32 
33 
34 


, 
35 
r n 
W W 


3Ic 
37 
S t" 


31 
4c 


44 
d x 
45 
44 
45 
Aim 
47 
46 


%> 
3V 4». 
r 


51 
f M 
S3 
'u 


56 


r n 


S i 
//W ,} 


r n 


*7 


Rent, Sell, Buy, Exchange 
Through The Want Ads. 


BR0K9ING DP FATHER 


T ....f 
. 
- t w ~ ' ............................— 
..... ................................^ — 
~ r ~ ......— .............. ................... .......................... . H u r r y i 
■ — 
;— 
By George McManua 
I ----------------------- 
■----------*--------n ---- —riel I 


TILLI! TH ! TOILER 


I GOT HY SHOE FROM THE 
BOSS, BOT HE WON'T BEHE VE 
I'M THEf GUY YOU SAW 
THROUGH THE BROKEN 
G LASS O O O R ~ BECAUSE^ 
MDU TOLO MIM HE HAO 
W AVY MAIR^" 


[YOU RE 
LUCKY 


M A C 


T H E R E 'S A MAN IN HY OFFICE 
W H O H AS A PR O PO SITIO N J§frL. 
WHICH C O N C E R N S YOU, 
o r 
BUT H E H A S W A V Y 
B L O N D H A IR — HE M A Y 'f R 
B E T H E MAN W E 'R E 
iM R . 
A F T E R e*Y O U 'L L B E > LAMPKINS! 
A Q u E T O "TELL 
r 
W H E N YOO COME L 
I 
* ,N 
I 


O Jre^LS 


it)» Kiff 
I O f. WfwM rijKfe « e* rr< i< 


MR. S IM P K IN S THINKS 
YOU'VE S E E N H E B E J! 
F O R E /B O T X T H IN K 
NOT*. IVE N E V E R 
S E E N Y O U /B U T I'VE 
HEARD E N O U G H 
ABOUT Y O O T O 
HAKE A G O OD O F F ER 


w c l l ^t i l u e ' m r : 
G O O BER H A S AN 


NO, M R 
SIMPKIN? 
IVE NEVE* 
SEEN THE 
GENTLE HAH 
BEFORE 


6«9 


By Russ Westover 


YOU S E E ,I R U N THE 
H O TEL G O O B E R AT 
MOUNTAIN LAK E 
I'VE T A L K E D IT OVER 
WITH MR. S IM P K IN S 
A B O U T YOU AS A HOSTESS 
AT M Y H O TEL WITH 
ALL E X P E N S E S PAID 
A N D A GOOD SA L A R Y - 
pg" 
—a-'— 
■ 
. u i n v . ; 
AND A SlM PKlNSVSJiBQOT 
STYLE WARDROBE^-! 
T 
B O O T 7 t r ^ ~ 
^ 
^ 


W f P IT ALL 
SO U N D S 
TOO GOOD 
TO BETROS 
~ \ 


INSPECTOR WADE 


O ne 


W E E K 
AFTER. 
DEENET'3 
AiRRE5T- 
AT 


T H E 
PROVING* 
GROUNDS 
OF 
THE 
BRITISH 
WAR. 
OFFICE” 


By Edgar Wallace 


AMAH NG DEMON STATION, ANSON/ 
AMAH NG /• • • TOMORROW THE WAR 
OFFICE WLL HAVE SOME SPECIAL 
INFORMATION FOR YOU/ 


TIM TYLER’S r V 
By Lyman Young 


LITTLE ANHIE ROONEY 


— AN* THEM MISS SNEARY TOLO MY MOTHER THAT EVERY­ 
BODY 15 SAVIN' THAT VOO WAS IN THE SCHOOLHOUSE ALOWE 
FUST BEFORE. THE FIR E STARTED - AN I HAT MAV BE 
r x -x m 
VOO BURNED DOWN THE SCHOOLHOUSE — 


By Darrell MClure 


I AM NOT FOOLING— 
MY MOTHER WAS VERY 
AN6RV- SHE TOLD MSS 
SNEARY SHE OUGHT TO 
Be ASHAMED TO TALK 
THAT WAV ABOUT AN 
INNOCENT CHILD — T 


IT SOUNDS RINDA G O O FY - I LOVED THE SCHOOLHOUSE 
LIKE I WOULD MV FATHER AN'M OTHER- IF I HAD A FATHER 
AN' MOTHER— AN* WHEN I HEARD IT WAS BURNT DOWN- 
I CRIED AN' CRIED - JUST LIKE 
A BAWL* BABY- 
Lr# 


BUT MISS SNEARY SAYS SHE SAW u 
MOU WITH HER OWN EYES CRAWL ING- 
OUT THE WINDOW JUST BEFORE 
THE FIRE STARTED - an1 tw a t you 
ACTED RINDA SUSPICIOUS - B u t MY 
MOTHER SAID SHE WOULDN'T 
LISTEN TO ANOTHER W ORD-. 
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Two “KITCH EN-ECONOMY” Appliances 
t h a t 
* 
S A V E M O N I 


The manufacturers and designers of the Electrolux refrigerator and 
Universal Gas Bange offer every improvement the modern women ex­ 
pects in the new kitchen appliances . . . . beauty, efficiency and economy. 
For those who have always dreaded kitchen routine will be amazed at 
the ease in which their meal preparation can be accomplished . . . and 
for those who enjoy spending more time in the kitchen will marvel at 
the cooperation these beautiful appliances will give. However you feel 
about your kitchen the Electrolux refrigerator and Universal Gas Bange 
will give you extra benefits. 


ELECTROLUX 


The GAS Refrigerator 


The Electrolux is the only automatic refrigerator that is differ­ 
ent—it is unlike all others because it operates by gas which means 
silence due to no moving parts. This alone means economical 
operation. A tiny gas flame keeps the temperature exactly where 
you want it . . . . assuring you life time service. 
However, 
there are many other advantages. 
It permits you to buy in 
quantity at quantity prices, to take advantage of week-end and 
other specials by buying in advance of your daily needs, to save 
and use leftovers that otherwise would have to be thrown away. 
Another point of interest of this new and different refrigerator 
is that it will help eliminate much kitchen drudgery . . . save 
time in preparing meals and makes it possible for you to serve 
many new delicious dishes—ice box cookies, ice cream, frozen 
desserts and many other family favorites. Don’t delay inspect­ 
ing the Electrolux any longer. The minute it starts serving your 
home you’ll wonder how you ever did without it. 


SAVE and PLAY while you pay---- 


Small down payment— Balance Easy Installments 


UNIVERSAL 


The S limner Save Gas Range 


; 
r 
Smartly styled—distinctive in appearance, the Universal not only dress­ 
es up the kitchen, but adds immeasurably to the pleasure of home life— 
it brings cooking up-to-date. The Universal contains every advanced de­ 
vice essential to the full enjoyment of the truly great advantages and 
conveniences now offered by modem gas cooking service. The Univers­ 
al simplifies all methods of cookery. It introduces new convenience of 
use—new economy of operation. It eliminates excessive heat, steam 
and humidity—thus, it keeps the kitchen in the comfort zone. It does 
away with cooling failures and waste of food. It Tna.W*n possible the re­ 
tention of the health-building vitamins and minerals so essential to pres­ 
ervation of normal health. It removes drudgery from daily meal prep­ 
aration and gives the Homemaker many added hours of leisure. 


J u j /1 
C O O K I N G 


TW inrtantheat. lusher tpeed 
' and nurhbetleu iludevoftem­ 
perature, lin t eitlj Cdt 
f r o fid e . g irt JutCt 6*vOC to 
■II cooking* 


■ i r f t i O l f t A T I O N 


C m puW * possftde silent, 
simplified refrigeration. N® 
moving part* to west out. 
Air cooled-win no osier. 
Low operating coil 


WA T CR H E A T I N G 


C m provide* sn abundant, de­ 
pendable iupplj of bol waler 
whenever you wan! ii—day 
or night* Low coit Md 
nothing to tend. 


H O U S E H E A T I N G 


How vc heating with Ca* it ab­ 
solutely effort leu N o fuel to 
order or store. Nothing to 
bother with. N o dirt, ‘ 
OC so o t 


The Manufacturers Light & Heat Co. 
110 WEST SIXTH STREET 
EAST LIVERPOOL, OHIO 


’Y^HETHER you Were a June 


bride, are going to be an au ­ 


tumn bride, or have been a bride 


for m any-a-year, this C ook Book 


Edition will be a treasured kitchen 


aid. 
It’s 
over-brim m ing 
w i t h 


w holesom e, easy-to-follow ideas 


for fam ly m eals, club lunches, and 


gala parties. 
Never fail to refer 


to it to m ake every m eal a real 


treat. 


T E S T E D 
R E C I P E S 
EAST LIVERPOOL REVIEW 
HOUSEHOLD 
HINTS 


EAST LIVERPOOL. OHIO. WEDNESDAY. JONE 59. 1938. 


FIFTH ANNUAL .... 
COOK BOOK EDITION 
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Foods Prepared 
From Bran Found 
Tempting Dishes 


goy Scouts Give It ‘Badge 


Of Merit’ For Healthful, 


Appetizing Qaulities . . 


PRESTO: AND YOU HAVE TWO POUNDS FOR ONE 


The theme song for Boy Seoul 
‘‘Building 
a 
Stronger 
O -nM ninn.'’ in more than a "them e 
gong'’ to boy* of this organisation. 
The ability 
to prepare healthful 
and appetizing food and cook if 
over an open fire is a requirement 
for a first class scout. 
A long trail 
means o hearty appetite, and hear­ 
ty and nourishing fare is the order i 
of the camp. 
Scouts report that. I 
in keeping with their desire for J 
healthful and toothsome foods, bran : 
d ish e s are first favorites with many j 
a troop. 
Because they appreciate 
double-duty foods, 
that is. foods I 
that can be used in a variety of 
ways, and are easy to pack, bran 
wins the "badge of m erit" in its 
own right. 
Bacon Bran Muffins 
Here are some grand bran dishes 
that are so simple that even a "ten­ 
derfoot” can make them. W hether 
their meals are cooked over an open 
tire or a kitchen range, the skill of 
sturdy scout youngsters is a chal 
tenge to feminine campers and sis­ 
ter cooks at home. 
Bacon bran 
muffins is one of the dishes evolv­ 
ed by the sm art young cooks at 
scout camp. 
Two tablespoon fat, 
one-quarter cup sugar, one egg. one 
cup all-bran, 
three-quarters 
cup 
milk, one cup flour, one-half tea­ 
spoon salt, two and one-half tea­ 
spoons baking powder 
and 
one- 
quarter cup crisp, diced bacon will 
yield eight large muffins 
(three 
inches in diam eter) or 12 small 
muffins 
(two 
and 
one-quarter 
inches). Cream fat ami sugar thor­ 
oughly; 
add egg aud 
beat until 
c r ^ B r . 
-Stir in all bran and milk 
*n«MK soak until m oisture is taken 
up. Sift flour with salt and baking 
powder, 
add 
crisp, 
diced 
bacon. 
Then add to first m ixture and stir 
until flour disappears. 
Fill greas­ 
ed muffin pans two-thirds full and 
bake in 400 Fahrenheit oven 30 
minutes. 
Bran Doughnuts 
Bran 
doughnuts 
are delicious, 
and our beet spring bonnet is doff­ 
ed in admiration to the scouts who 
evolved 
'em. 
One 
cup 
all-bran, 
three-quarters cup 
sour 
milk 
or 
buttermilk, 
two 
eggs, two-thirds 
cup sugar, three cups flour, one- 
half teaspoon soda, one and one- 
quarter teaspons 
salt. two 
tea­ 
spoons 
baking powder, one 
tea­ 
spoon 
nutmeg 
and 
three tea­ 
spoons 
melted 
fat 
will yield 18 
doughnuts tbree inches 
in diam­ 
eter. 
Soak all-bran in milk. 
Beat 
ffK * until light, add sugar gradu­ 
ally and 
continuo beating 
until 
thick. Add soaked bran. Sift flour 
with soda, salt, baking powder and 
nutmeg. Add one-half of sifted dry 
ingredients to first mixture. 
Stir 
in molted and cooled fat. 
Add re­ 
maining flour. Stir only until flour 
disappears. 
Roll out dough one- 
balf inch thick on ligbtly-floured 
board and cut with floured dough­ 
nut cutter. Fry in deep fat at 390 
Fahrenheit, turning each doughnut 
as it comes to the top. Turn again 
to brown the top. 
Drain on soft 
abaq^M it paper. 
Roll in powdered 
or granulated sugar if desired. 


DRESSING MAIN I T E M 
TO MAKE GOOD SALADS 


Dressing makes the salad Just 
as surely as < lothes help to make 
the man—or woman. Now is the 
time of year when salads come in­ 
to their own and when salad eat­ 
ers have their daily banquets. 
A grand salad can he made by 
combining 
practically 
all of the 
leftovers found 
In 
the 
refriger­ 
ator. 
But whether it is such 
a 


salad or one compounded of costly 
ingredients, It is the dressing that 
tells the story. 
Commercially - prepared 
salad 
dressings are, as a rule, noted for 
distinctive spicing. Sometimes, how­ 
ever, a salad combination calls for 
greater sharpness in the dressing 
than the product possesses, and 
sometimes it is necessary to thin It 
for a particular salad. 
For such occasions it is well to 
have on hand a ja r of spiced vine­ 
gar, which is readily made at home 
in quantity and which will keep 
indefinitely. 


NEGLECTED TEETH 
Will do mors to spoil a pleasing personality than any other 
one feature. Protect your personal appearance and health. Our 
budget plan for your convenience. 
Dr. Glenn McKenzie 
HOURS: 
• A. M. to 
• :30 P. M. 
OVER KINNEVS 
SHOE STO RE 
Market St. 


Dentist 
PHONE 15* 


Lady 
Attendant 


ON THE 
DIAMOND 
Liverpool, O. 


2 POUNDS FOR 1 
I lb. good butter 
I quart milk 
I heaping tea- 
2 teaspoonfuls 
spoonful plain 
salt 
unflavored 
gelatin 
Take the top cream from a 
quart of milk and add enough 
milk to make one pint. 
Soak th*1 gelatin in two table­ 
spoonfuls of the milk for five 
minutes. Then place in a dish of 
hot water until gelatin is dis­ 
solved. 
Cut 
the 
butter 
into 
small 
pieces and place it in a dish 
over hot water until the butter 
is quite soft. Gradually whip the 
milk and cream and dissolved 
gelatin into the butter with an 
egg beater. After the milk ie 
thoroughly beaten into the but­ 
ter, add the salt to taste. If the 
milk 
forms, keep on 
beating 
until it is all mixed in. Place 
on lee or in a cool place until 
hard. 


Gelatin, top milk and one pound of good butter, when heated and 
mined, will turn you out two pounds of butter, not quite so rich, 
perhaps, but still very good. 


X 
X 
X 
* 


Food Budget Proves Simple 


To Housewife Who Knows 


How To Cut Corners 


The housewife who knows how 
to cut corners in cooking will dis- J 
cover balancing the food budget is I 
fairly simple after all. 
Her economy begins with dis- i 
crim inating selection of low-cost i 
l ooda that are both nutritions and j 
tasty. 
It is enhanced by skillful j 
preparation. 
Budget balancing aids include : 
1— Using the oven to fullest ca­ 
pacity. 
2—Saving the stock in which mild 
flavored vegetables have been 
cooked 
to use in 
soups 
and 
stews. 
3—Serving vegetables uncooked aa 
often as 
possible. 
They’ll 
go 
farther and be more nutritious. 
4 
Saving excess fat from cooked 
bacon, pork, ham or chicken to 
use 
later 
for 
seasoning 
and 
browning. 
5— Utilizing every 
scrap of 
left­ 
over food. 
€— Preparing foods with an eye to 
'th e ir use 
at 
more 
than 
one 
meal. 
7— Using tough and outer leaves 
of vegetables for salads, soups 
and stews. 
8— Straining leftover French dress­ 
ing and using it again. 
it's a good idea to select two 
baking days— and then fill up the 
oven with extra meat loaves, baked 
beans, cakes, puddings and other 
desserts . . . to say nothing of main 
meal dishes for that particular day. 
Using leftovers — probably the 
most important secret of all — re­ 
quires ingenuity and practice. 
Here are a few hints: 
Rave eight 
oysters 
from 
your 
next batch of escalloped oysters. 
l TBe them the next day in a cream 
sauce poured over toast. If you're 
having cooked meat or fish, save 
half a cup and serve it the same 
way. 
Reserve half a cup of coconut, 
cream , lemon or caram el pie fill­ 
ing — and use it aa a filling for 
baked cake layers or drop cakes 
cut in half. 
Stuff some cold leftover baked 
apples with cheese or diced fruit 
for a salad dessert. 
Roll 
out 
leftover 
dough 
and 
spread it with a meat, fish or vege­ 
table 
mixture. 
Roll 
the 
spread 
dough and bake it in a greased 
loaf pan. 
Serve it 
hot, 
with 
a 
cream y sauce, savory mushrooms 
or tomato sauce. Or you can roll 
that 
leftover 
dough 
very 
thin, 


spread i» with ih etse and butter, 
then cut it into strips for cheese 
straws to serve with soup or salad. 
Still 
another 
use 
for 
leftover 
dough is to make it into small 
tart cases. Fill the cases with a 
chocolate 
or 
butterscotch 
cream 
filling or fresh or cooked fruits. 
Remember to save fats. A pound 
of bacon will yield as much as a 
cup of fat—if it Is carefully poured 
off while the bacon is cooking. You 
*an keep the fat in a cold place 
for as long as two weeks. 


Shellack Book Covers 
To 
prolong 
the lives 
of chil­ 
dren’s books apply a thin coat of 
colorless shellac to the covers. 


“ Uke All Homsewives”! 


I rd } on lsaly’s temptingly fresh, dairy 
foods. It's a delight to me for quick and 
tasty sum m er lunches and meals! 


lsaly 's D airy Foods are protected FRO M 


the FARM to YO U. dust any source won t 


do. 


Only approved products arc selected for 
their uniform quality. D eadliness is p ara­ 
mount. lsa ly ’s Products reach yon in th e 


finest condition. 
ISALY’S 


L. W . BRICKER, Prop. 
8IXTH ST. 
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Do your beal can n in g , 
special*. 


XmmmM 


preserving, pickling, this year with these economy 


S 
p 
e 
c 
i a 
l ------------------- 


Genuine Savory 7 Jar Canner .. $1.39 


7 Jar Canners 
$1.19 


Grown Jar Caps and Lids 
O R o 
Dos. 
................................... 


Crown Jar L id s 
Dos. 
12c 


National Pressure 
£ 1 O C f i 
Canner 26 Qt. Capacity . <P I 


CHERRY SEEDERS 
$125 


GENUINE CONSER VO CANNER M id COOKER 
Cooks whole meal or cans 14 Qts. 
C 7 C A 
at one time .................................................................. 3 rn i v U 
KING-EELLS HARDWARE 
ON THE DIAMOND 
PHONE “ ONE'’ 
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Intriguing Sandwiches 


Add Much To Party 


Salute tile Fourth this y»-ar with 
a tea or cocktail party. 
Trays of 
colorful canapes and baskets of in­ 
triguing sandwiches 
will give a 
sparkle to the serving table from 
which iced coffee, tea punch or 
cocktails are dispensed. 
Decorations, of course, will go 
patriotic. 
A rrange a centerpiece 
of red, white and blue flowers in 
a tow basket or bowl, for instance. 
C r stick silk flags in a flower hold­ 
er, set in a shallow dish. 
You 


PINW HEELS 
Take a slice of bread length­ 
wise of tho loaf. Spread it with 
jelly or cream 
cheese. 
Roll 
lengthwise, 
wrap, 
chill, 
and 
then slice crosswise. 
FIRECRACKERS 
Use individual slices of bread 
Fill with sandwich spread. Roll 
and insert pimiento for fuses. 
STARS 
Spread 
individual 
slices 
of 
bread with a m ixture of > ream 
cheese and nuts. Cut into star 
shapes and top with a slice of 
stuffed olive. 
STRIPES 
Place strips cif pimiento on 
bread spread 
with 
liv rw o rst 
paste. 


Iced Coffee Takes Its Place W ith The Edible Firew orks At The Fourth Of July Party 


might even borrow the children's 
*oy cannons and soldiers to make 
ap a fort. 
(Canapes, 
usually 
the 
"eat-in- 
•ne-blte” morsels, give your im ag­ 
ination a chance, to m n ram pant 
•n shapes and flavors. 
You should 
make dozens and dozens because 
guests will like these tid bits. 
Why Not A Surprise? 
lf hot canapes are on the menu, 
U s advisable to bake them in in­ 
stallm ents, so the supply will al­ 
ways be warm. For surprises, wrap 
one-inch pastry strips 
a r o u n d 
small frankfurters, tiny ham bur­ 
ger ball, or squares of ham. 
Bake 
for seven minutes. 
They a re ap­ 
pealing partners for hot or cold 
beverages. 
Another suggestion — spread a 
half-inch sheet of biscuit dough 
with savory cream ed crab, tuna, 
s r ham mixture. 
T o ter with an­ 
other thin sheet of dough Cut into 
sne-inch 
squares 
and 
quickly 
press the edges together with a 
fork, giving several pricks to the 
lop. 
Pop these into a moderate 


oven five minutes before they are 
' to be served. 
Biscuits an inch in diam eter are 
excellent containers for caviar and 
anchovies. 
While the biscuits are 
piping hot, remove the centers and 
staff them. 
Creamed mushrooms 
and ham may also he w ed. 
A Norwegian Angle 
For a Norwegian angle, spread 
toast bits with sardines mixed with 
mayonnaise, 
minced 
green 
pep­ 
pers sod parsley, and a dash of 
W orcestershire 
sauce. 
Tarnish 
with chopped beets and cress. 
Or 
mix sardines 
with 
lemon 
juice, 
minced olive* and parsley. 
Spread 
the combination over crackers and 
garnish with chopped olives and 
pimientos. 
A piquant cheesy m ixture com­ 
bined with diced dill pickles and 
ripe olives m akes an unusual filler. 
To lend a gay note to the table, 
cover a large platter with crisp 
cress 
and 
top 
it 
with 
chilled 
shrim ps 
on 
wooden 
picks. 
At 
either end of the platter set a 
bright pottery bowl. 
Fill one with 
mayonnaise and the other with 
chih sauce and catsup, mixed. Out­ 
line with sm all cheese biscuits am) 
toast points covered with Roque­ 
fort cheese. 
A tray of by-crisp vegetables 
contrasting in colors and sh a p e s, 
gives a cooling effect. Heap carrot 
strips, 
cauliflower 
flowerets, cu­ 
cum ber fingers, radish roses and 
spring onions. C enter the tray with 
a large eggplant or cabbage, hol­ 
lowed out and filled with a small 


bow! of cocktail sauce. The guests 
may then dip their own. 


Salad Suggestion 
Make a grape salad by spreading 
halves of pears with cream cheese. 
A rrange the 
pears, 
hollow 
side 
down, 
on 
crisp 
lettuce, 
film bed 
halves of grapes in 
the 
cream 
cheese on top. Add a tiny stem of 
any edible greenery. 


Stain Remover 
Now is the season for dandelion 
stains, lf you get a dandelion stain 
on an un washable 
m aterial you 
can sponge the m aterial on the 
wrong side of the stain with dena­ 
tured alcohol. Use light strokes 
until the stain disappears. But he 
sure to act as soon as possible af 
ter the stain occurs. 


Most people are epicures when it 
comes to green peas; they dem and 
new ways of serving their favorite 
vegetable. 
A favorite method of cooking is 
to allow a glass of w ater to each 
pound of shelled peas. Add a piece 
of butter, two sm all onions, the 
heart of a lettuce and one-half tea­ 
spoon sugar. 
Salt the w ater and 
cook the peas till tender. 
Remove lettuce and onion before 
serving. 
W hen cooked this way 
and eaten with a little m ore m elted 
butter, the peas are a dish in them ­ 
selves. 
For a delightful dish, shell and 
cook a pint of tender green peas 
and pass them through a coarse 
sieve or colander. 
M»x with this puree a cup of very 
thick w hite sauce, m ade w ith not 
more than a cup of liquid to an 
ounce of flour. Add two ounces 
of finely-chopped bacon or ham and 
two tablespoons of m ashed pota­ 
toes. 
Season liberally, add a dash of 
grated untm eg and set the m ixture 
to coo). 
Shape into cutlet form, 
dip in egg. roll in bread crum bs and 
fry in boiling fat. 
Serve with to­ 
m ato sauce. 


Cheese And Tongue 
Spread cream cheese on 
thin 
slices of boiled tongue, roll the 
slices and w rap thin strip s of dill 
pickles around them . Hold them 
n place w ith wooden picks. 


MAGIC CHEF 
GAS RANGE 
Our HOUSEWARES DEPARTMENT 


July 4th Offers 
Fine Opportunity 
ForUniqueTable 


Tra ys O f Colorful Canapes, 
Each Pound Shelled 


PATRIOTIC D ELIC A C IES STAND AT A TTEN TIO N ON IN D EP EN D EN C E DAY 
FAVORITE BRON PEA 
SERVED IN NEW WAYS 


Use One Glass O f W ater To 


SPECIAL While A Limited 
Number Last 


Model 
Illustrated 


•79.50 


Fully Insulated — 
Hinged Top Cover, 
Lorain Oven Regu­ 
lator, Minute Mind­ 
er Clock. 


Slightly Higher On Easy Term* 
MOORE’S 


The Store of Beautiful Furniture 
EAST LIVERPOOL, OHIO. 


Has What It Takes 


to p u t tip p rrM fv tN , conserve*, p ic k le s, p e a s - - o r w h a te v e r y o u r p a rtic u la r 
fa n c y h a p p e n s to ru n to L et ii*. sh o w y o u th e latent th in g s in can n y e q u ip ­ 
m en t. 


ENAMEL COLD PACK CANNERS. 
I and * jar size 
1.00 to 1.95 


JAR RACKS for boiler* ........................ 35c 


W EARBY ER PRESERVING KETTLER. 
Specially priced a* to rise from 1.49 to 
4.25. 


IC qt. SPEC IAL ALUMINUM 
K ETTLES .................................... 
1.59 


FOLEY’S FOOD MILL ....................... 1.25 


Special 6 qt. ENAMEL K ETTLE .1410 


- ' / ' 
' I 
VEGETA BLB PRESS .......................... 1.19 


FRUIT FUNNEL ‘ .................................. 25c 


Pint MASON JARS ................. S5c dozen 


Q uart MASON J A R R ............... 90c dozen 


JELLY G L A S S E S ..................... 55c dozen 


ECONOMY JAR L ID S ............. 30c dozen 


MASON JAR L ID S ................... 30c dozen 


KERR MASON LIDS ................15c dozen 


COLANDERS .............................. 50c dozen 


STRAINERS 
10 to 40c 


LA DELS 
10c to 45c 


SLOTTED WOOD SPOONS . 10c to 
15c 


LARGE WOOD SPOONS............ 15c to 2«c 


STAINLESS STEEL SPOONS 60c to 99* 
Ogitote’s 


Canning Heed*—Downstairs 


— 
— 
€ 
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Chicken Superb 
For Refreshing 
Summer Lunches 


Zweiback Torte And Coffee 


For Dessert Recommended 


To Top Off This Menu 


S u m m ertim e 
i« 
luncheon 
tim e 
end alw ays at thin season there 
♦oui * to th is desk req u ests for n i ­ 
ftier! us and recipes. 
W e are pleas­ 
ed to o ffer an excellent luncheon 
m enu. 
a 
little m ore su b stan tial 
th a n th e usual th in s, yet by no 
m ean s « heavy m eal. 
It com prises 
Chicken Tins w ith m ushroom gravy, 
oran g e salad, cran b e rry sauce, re ­ 
frig e ra to r rolls, curled celery, ra d ­ 
ish es and, for d essert, 
zw ieback 
to rte and coffee. 
Now for tho recipes, com m enc­ 
ing 
w ith 
tho chicken 
ring 
with 
m ushroom gravy. 
In g red ien ts in­ 
t l ode 
two cups 
ground 
chicken. 
One cup m edium w hite sauce, th re e 
hardboiled eggs, one-half cup chop­ 
p y celery, tw o tablespoons chop­ 
ped onion, one-half cup chopped al- 
ttionds. one-half chopped green pep 
per. one pim iento, tw o tablespoons 
♦oui* aud one can m ushroom s. Add 
ground chicken, chopped eggs, cel­ 
ery, onions, alm onds, pepper, pi­ 
m iento and b u tte r to w hite saut e. 
P o u r 
into 
w ell-greased, 
m edium ­ 
sized ring mold 
flak** a t 350 F ah ­ 
re n h e it for 30 m inutes. D rain m ush­ 
room s. add to m ushroom soup and 
♦(dive in cen ter of ring 
G arnish 
wi*h 
broiled 
tom ato flow er- 
aud 
parsley. 
C ran b erry Sauce 
F o r th e c ran b e rry sau ce you'll 
Bood tw o cups cran b erries, three- 
d u a rte rs cup su g ar aud 
one-half 
♦up w ater. 
W ash and stem c ra n ­ 
b e rrie s. P u t all in g red ien ts in cov­ 
ere d saucepan aud piece in ovon 
Bt 356 F ah ren h eit for 30 m inutes. 
O ne cup m ilk, one y east cake, 
«<ie-<iuarter 
cup 
lukew arm 
milk 
fo u r 
tablespoons 
fat 
four 
cups 
(loo r. tw o iableH|MX)UK su g ar end 
one teaspoon salt will m ake the re­ 
frig e ra to r rolls. 
Scald m ilk; add 
Int 
su g a r and salt, 
W hen luke­ 
w arm . add dissolved yeast. 
Add 
half of flour and liquid aud beat 
w ith m ixer u n til bubbles a re form ­ 
ed. 
Add rem ain d er of flour and 
k n ead . 
Form into rolls; let rise 
M d Iwke at 425 F ah ren h eit for IS 
to 26 m inutes. 
Dough m ay be sto r­ 
ed in re frig e ra to r until d esired . 
F o r th e salad you will need six 
o ranges, th ree g rap efru its, one avo- 
dodo pear, curly endive aud T rench 
d ressin g , 
C ut through skin of 
O ranges th ree-q u arte rs 
the 
wav 
«» wit 
in 
very fine strip s, being 
Oat etui 
not 
to 
break 
the 
strip s 
O part. 
R em ove orange pulp and 
Oui in to pieces. 
C url peeling dow u 
go look like flow er. 
P lace each 
Orange on a bed of curly endive. 
p la c e orange and g rap efru it sec­ 
tio n s i i i orange, se p a ra tin g sections 
■with avocado pears. 
Serve with 
the dressing flavored a hit 
with 
gat lie. 
Z w eiback T o rte 
Zw eiback to rte calls for one box 
|Ui *ly-rolled zw eiback, one-half cup 
m elted bu tter, one-third cup su g ai, 
• n e teaspoon cinnam on, t a o tea- 
0po*m s co rn starch th ree egg yolks, 
fw<> cui>8 m ilk, one half teaspoon 
T am ila and one-half cup sugar. Mix 
gw eiback, b u tte r aud one-third cup 
fu g a r aud lino sides aud bottoqa pf 
fa k e pan. 
Save enough for top 
H a k e 
a 
cu stard by m ixing corn- 
C 
a rc h and sugar well, then add a 
Die m ilk, th o beaten egg yolks, 
th en the re st of th e m ilk. 
Cook on 
tow h«*at until thick. Add vanilla, 
p o u r ’th is m ix tu re into th e lined 
ta k e p a t. then beat egg w hites stiff 
and spread on cu stard . P ut re st of 
^w etback on top and bake in oven 
at 356 F a h ren h eit for 30 mi ii ut os. 
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BAKED PEACH DELIGHT 
MAKES SPECIAL TREAT 


Sunday In June 


Breakfaat 
R asp b erries 
C ream 
Egg O m elet 
Popovers 
Coffee 
Dinner 
Frozen F ru it Salad 
R oast itamb 
G lazed C arro t B ails 
B uttered B roccoli 
B read 
C u rran t P re serv es 
C herry S h erb et 
Sponge C ake 
C offee 
Supper 
Sliced Lam b S andw iches 
To* 
Dill P ick les 
C aram el Cookies 


Cherry Sherbet 
I i cups grana- 
| cup orange 
lated sugar 
2 cups water 
2 cups seeded 
cherries and 
juice 


juice 
1 cup lemon 
juice 
2 egg whites, 
beaten 


Frozen Fruit Salad 
(S erv in g Six) 
I cup diced 
J cup w hipped 
pineapple 
cream 
I cup diced 
crear“ 
peats 
| CUp ga ia<i 
i CUP diced 
■ 
* 
peaches 
Areae’ag 
Mix the in g red ien ts and freeze 
four h ours in tra y in m echanical 
re frig e rato r or in covered m old in 
five p a rts chopped ice and one p a rt 
co arse salt. 
U nm old the salad on lettu ce and 
top w ith m ore d ressin g . S erv e with 
forks. 
Carrot Balls Glazed 
24 c arro t balls 
3 tablespoons 
teaspoon 
salt 


4 m blM poons 
1 teaspoon 
g ra n u lated 
paprika 
sugar 
S elect good-six** i carro ts. U sing 
a Frenoh vegetable-cutter, cut out 
balls. Boil seven m inutes in boil­ 
ing salted w ater. D rain. Add to re st 
of the in g red ien ts m ixed in a fry ­ 
ing pan. Cook slow ly for IO m in­ 
utes or until glazed. 
T h e lefto v er c a rro ts m ay be boil­ 
ed in salted w ater and m ashed well 
w hen tender. 


Boil sugar and water two min­ 
utes. Cool. Add cherries and juices. 
Pour 
into sterilized 
freezer 
and 
turn crank until the m ixture begins 
to 
freeze. 
Add 
the 
w hites 
and 
freeze until stiff. 
Cocoanut Crisps 
V4 cup butter 
I tablespoon 
cream 
1 cup sugar 
2 eggs 
I teaspoon 
vanilla 


% teaspoon 
lem on extract 
*4 teaspoon 
almond extract 


2 caps flour 
V4 teaspoon teak 
iug powder 
I egg yolk 
*4 teaspoon 
cinnamon 
I tablespoon 
milk 
Vt teaspoon salt V4 cup cocoanut 
Cream butter and sugar. 
Add 
eggs and beat well. Add extracts. 
salt. cream, flour and baking pow 
d< -. Chill dough. Roil until very 
thin. 
U sing doughnut cutter cat 
out rings, b p with portions rest of 
ingredients com bined and applied 
with pastry brush. B ake eight m ia­ 
o u * in m oderate oven on greased 
sh eets. 
Golden Nougats 
(U sing Up Egg Yolks) 
>4 cup butter 
I teaspoon 
g rated orangs 
rind 
2 tablespoons 
orange Juice 
V, teaspoon salt 
2*4 cups flour 
2V4 cups flour 
I teaspoon 
cream of ta rta r 
Add 
Add 


I cup su g ar 


4 egg yolks 


I teaspoon 
lem on e x tra c t 
Vi teaspoon 
g rate d lem on 
rind 
C ream 
b u tte r 
and 
sugar. 
yolks and beat tw o m inutes, 
re st ot ing red ien ts, m ixing lightly, j 
C hill dough. B reak off b its dough 
and shape into 
inch baits. Fiat- ; 
ten 
slightly 
on 
greased 
baking 
sheets. 


Preserve Your 


Beauty . . . / 


Skill it* grained from 
practice and experience 
. . . . Our operators are 
t h o r o u g h l y skilled. 
Lome in tomorrow. Let 
us give you a coiffure 
that fashion has decreed 
to be the smartest. 


SPECIAL 


5.50 Croquignole 
Oil W ave 
$ 3 0 0 


5 .50 M a c h in e le ss 
$3-00 


I 
McBane Beauty Shoppe 


502 MARKET ST. 
PHONE 758 J 


OPEN EVENINGS BY APPOINTMENT 


Bak^d poach delight is the thing 
to s e r v e when you want to give the 
fam ily a special treat during the 
fresh peach season (long may it 
h u t!). 
I Set to work and make your own 
favorite layer cake, but instead of 
baking it in round tins, bake it in 
a large rectangular pan not more 
than, t w o 'inches deep. 
W hen the 
fa k e is cool, cut it into three-inch 
Squares for individual servings. 
On top of each square place one 
ta tw ° spiced, baked peach halves, 
Tither piping hot or icy oold as pre- 
e 


rred, and let each person take an 
dividual helping of rich cream . 
T his may be plaiu heavy cream 
t a whipped, according to prefer- 


Leave Lady Luck 
r, 


at home 


She it a dangerous guide for your shopping fours, this fickle 


lady. Let her smile, and bargains may be yours. But let her frown 


—o r even lose interest—and you are likely to pay more than 


you should, or bring home disappointing m erchandise. 


T hrifty shoppers long ago left this unreliable lady in the lurch. 


They now plan their shopping tours as carefully as a m aster 


navigator plots his course. T heir w eather m aps and charts are 


news of sales and up-to-the-hour inform ation on new m erchan­ 


dise and today’s prices. W here do they get this money-saving in­ 


form ation in advance? From a source at your ow n finger-tips 


this very m inute! 


Simply turn to the advertising pages of this paper. Settle dow n 


in your favorite chair, and look for the things you intend to buy 
on your next shopping trip. You’ll be surprised at the num ber of 


them advertised. C om pare descriptions, com pare prices, and you 


will find out exactly where to get the things you w ant a t your 


prices. 


So leave Lady Luck behind on your next shopping trip. Follow 


an ad-charted course instead, and enjoy safer shopping, with 


m ore and better m erchandise for your money. 


! J 
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Southern Cooks 
Make ‘Syllabub,’ 
Frothy Dessert 


Milk. White Wine And Sugar 


Major Ingredients Of 


Delicacy Of Dixie 


RICHMOND. Va Jim * i t —David 
C rockett, rained m arksm an pioneer, 
turned to his hoates at dinner: 
“A delightful meal, ma'am. Fine 
bird Fine ham. A delightful meal. 
ma am ” 
“And how. Mr. Crockett ” asked 
the lady, “did you like the des­ 
se rt—the syllabub?” 
"Is that what 
It was*" conn 
tered Crockett 
"W ell, to tell yon 
tho truth, ma ara. I liked It fine. 
But it seemed like I shot at some­ 
th in g —and missed.” 
A Cloudy Foundation 
T h at's one story told in Virginia 
about one of the South s strictly 
sections? desserts — syllabub the 
lightest of light after-dinner con­ 
coctions and the foundation, or 
rather the cloud, on which many 
another dessert has been built. 
But Dsvey Crockett wasn't born 
W 
' rn 


HOW TO MAKE SYLLABUB 
Maria Jefferson, daughter of 
the President, wrote this recipe 
for good old Virginia syllabub, 
but forget to specify quantities. 
Thou*1 given have been supplied 
by 
Mrs. 
John 
Munce Jr.. 
a 
Richmond. 
Va., 
hostess 
who 
serves a famous syllabub 
To a pint of top milk, add a 
half-cup of white wine and a 
quarter-cup of sugar. Whip un­ 
til frothy, fill parfait glasses 
nearly full and crowned wiih 
whipped cream, seasoned 
SYLLABUB PLUS 
Jhls is Miss Jefferson * rec­ 
ipe. verbatim, for Floating is­ 
land, one of the desserts that 
item from syllabub: 
‘‘Have the bowl nearly full 
of syllabub, made with milk, 
white wine and sugar; beat the 
whites of six new laid eggs to 
a strong froth aud mix with it 
straw berry or raspberry m ar­ 
malade enough to flavor and 
color it; lay the froth lightly 
on the syllabub: first putting in 
some slices of cake; raise it in 
little mounds, and garnish with 
something light ” 


in the refrigerator now. W e’ll try 
some . . . ” 
And now. asked Mrs. 
Munce 
w h e n 
we had finished, 
‘w asn’t that nice?” 
Something To Lightness 
It was indeed 
But then there 
was 
som ething 
in 
what 
Davey 
Crockett said. 
Maybe it's the lightness of syl­ 
labub th at's so elusive. For there's 
another old story about the des­ 
sert that runs like this: 
A little boy was given a dish of 
syllabub to deliver to a sick neigh 
lair. The boy got there, but there 
was no syllabub in the dish. Well, 
what would any father have d o n e 
rn the days when they believed 
that to spare the rod was to spoil 
the child? Ah, yes 
But all the while his father was 
spanking him. the little boy in­ 
sisted he hadn't eaten the sylla­ 
bub. The wind got under the cloth 
that covered the dish and blew the 
syllabub away! 


YES MA'AM 
T hats syllabub, a frothy, foamy 
delicious 
and 
delicate 
dessert 
that nobody yet has been able to 
pm down. 


until 1786 aud syllabub w as tarn 
ous lodg before his tim e. Go back. 
for 
instance, 
to 
W illiam 
Byrd 
( 1674-1744), whose home, W estover, 
was “tho quintessence of Virginia 
aristocracy.” 
Byrd reputedly 
was 
the first 
man of letters in North America 
and he was an adm irer of ‘‘th at 
bewitching vegetable, tobacco." Of 
a visit to Col. Spotswood, also Vir­ 
ginian. Byrd wrote that after diu- 
uer they fell to talking. He said: 
” . . . Our conversation with the 
ladies, like whip sillabub, was very 
pretty, but had nothing in it.” 
T hat a a little bard on Ute Vir­ 


ginia ladies, but it shows that syl­ 
labub (as it's speiled today) had 
even then the elusive quality that 
evoked Davey's target simile. 
Jefferson's Daughter 
Syllabub is not mentioned often 
in 
books 
on 
Southern 
cookery. 
But M aria Jefferson, daughter of 
the sage of Monti *lio. included it 
in her book "The Virginia House­ 
wife,'- published in W ashington in 
1S24 
Mrs John Munce Jr. Richmond 
hostess, whose collection of old 
books on Southern foods is con­ 
sidered the best hereabouts, took 
her recipe for syllabub and its 
more formal by-product. "Floating 
Island.” from Miss Jefferson. Mrs. 
Munce pointed it out in the yel­ 
lowed text of an original copy near 
a recipe for "Dough N uts—A Yan­ 
kee Cake” and just behind one for 
“Plebian Gingerbread ' 
"W e serve it often.” Mrs Munce 
said. "It s particularly nice when 
the main courses of a meal are 
rather heavy. As a m atter of fact, 
I think th e re s a bowl of syllabub 


HAM MOUSSE HELPS 
VARY SUMMER MENU 


Ham mousse, to the laue of six 
delicious servings, requires one en­ 
velope plain, 
unflavored 
gelatine, 
one-quarter cup cold water, one- 
I half cup hot water, two cups chop 
ped. cold boiled ham. one-half cup 
cream or evaporated milk (whip 
ped>. one teaspoon mixed m ustard 
aud one-quarter teaspoon paprika 
Soak gelatine in cold w ater about 
five minutes. Add hot w ater and 
stir until dissolved Cool and add 
to chopped ham : add m ustard pa 
prika and whipped cream And salt 
if desired. 
Turn into a mold that has been 
rinsed in cold water, 
and 
chill. 
When firm, unmold and garnish 
with parsley. A tablespoon of cat­ 
sup or horseradish, or a doseu ripe 
olives, chopped, may be added. 


Pickle Appetizer 
An 
unusual appetiser may 
lie 
made by cutting dill pickles into 
two-inch slices, hollowing the cen­ 
ters aint filling them with cottage 
Cheese mixed with minced parsley, 
onion and green pepper. 


Glycerine Aids 
Housekeeper In 
Preparing Food 


Used To Preserve Identity 


Of Vegetables, To Blend, 


Accentuate Flavor 


Many of our readers are no en­ 
thusiastic over our tip to use glyc­ 
erine in their cooking that they 
have prompted us to prepare some 
more recipes. 
Now we come along 
with some grand vegetable dishes, 
each one using glycerine to pre­ 
serve the identity of the vegetables 
aud to blend and accentuate their 
flavor. 
Here are recipe* so good that 
you will want to make them family 
favorites and use them for company 
meals, too. 
Eggplant cutlets need 
one eggplant, 
two eggs 
slightly 
beaten, salt and pepper, one cup 
cracker crum bs mixed with one 
tablespoon melted butter and two 
tablespoons 
glycerine. 
Parboil 
whole and unpared eggplant for IS 
minutes. 
Drain and cool. 
Pare 
and slice into one-half inch slices. 
Brush slices with glycerine, dip in 
beaten egg. then in cracker crumbs, 
season and place on broiler rack 
under low flame. 
Broil uutil both 
sides are a golden brown, turning 
once, about 
minutes. Serve very 
hot. 
Corn Tamale Pie 
Corn tam ale pie (and very good 
it is I calls for one large can golden 
beutarn 
emu. one 
large can 
ta­ 
males. one small can tom ato sauce, 


two eggs beaten with two table­ 
spoons glycerine and salt and pep­ 
per to taste. 
Beat eggs ani glyc­ 
erine together and add cora, la­ 
ma lea. tomato sauce and salt and 
pepper. 
Batter an 
ovenware 
or 
aluminum baking wish and put in 
mixture, 
Bake in moderate oven 
(375 F.> for 3t» or 40 minutes, or 
until center of pie la firm. 
If a 
more tasty crust is desired, sprin­ 
kle grated cheese over top before 
baking. 
Mushroom and asparagus royals 
is a real company dish, im pressive 
and different from run-of-the-table 
vegetable dishes. 
Ingredients in­ 
clude two pounds mushrooms, two 
sm all cans asparagus tips, three 
hard-cooked eggs, six tablespoons 
batter, four tablespoons glycerine, 
four tables pons flour, three cups 
milk, one teaspoon chopped parsley, 
one and one-half teaspoons salt, 
one-eighth teaspoon 
pepper and 
paprika to garnish W ash and stem 
mushrooms, reserving 
stem s for 
soup. 
Saute the sliced tope in four 
tablespoons 
of 
the 
butter 
until 
tender, or about six m inutes. Melt 
rem aining butter in saucepan, add 
glycerine, add the flour and stir 
until smooth 
Ad4 the milk gradu­ 
ally. then the parsley, salt and pep­ 
per. When blended aud thickened, 
add the mushrooms, asparagus aud 
sliced, cooked eggs. 
Reheat aud 
serve at once. 
This dish may bs 
prepared in advance, kept in ro 
frigerator and heated ju st befogs 
serving. 


Sugar Syrup Instead 
Use sugar syrup instead of gran­ 
ulated sugar for sw eetening chilled 
beverages aud 
punches. 
Boil to­ 
gether for three m inutes two caps 
of 
granulated 
sugar 
and 
threo 
cups of water. Allow the syrup to 
cool, then store it in a covered 
jar in the refrigerator. 


CERAMIC 


CITY MARKET 


“Good Things To Eat*’ 
St. Clair Ave. Thru To Broadway 


Same tim e and money— Have your orders filled regu­ 


larly at this complete, m odern food m arket. 


Meats, Poultry, Groceries, Fruits, Vegetables, B ak­ 
ed Goods, Sea Foods, Delicatessen, Dairy Prod­ 
ucts, Tea and Coffee, Fresh-frosted Foods, Beer 
and W ine. 
v \ 


Open A Convenient Charge Account At The City M arket | 


' P'f ■"* 


r Uh- freotuie the [famous 
M C M A S T E R 
//centile ti (/it>ei ijoti. 
Ut e B E S T R E S U L T S 


EVENLY— 
tw o to 
— hut 


UNVARYING , 
Outo FULL 
POW ER ON ALL I t SPEEDS 


w 


. I UST baoauBe a davloa hat a motor and beaten — 
J 
that do#»n*t make It a good food mixer. It must 
maintain constant, unvarying beater-speeds to pro­ 
vide the even, thorough mixing that makes every 
recipe a thrilling success. And that's what you get 
In Mlxmaster with Its 10 FULL POWER speeds, 
automatically maintained. Preferred by women 
everywhere because it does more things better and 
Ie EA8IER TO USE. Does all the tiring arm -work of 
mixing, mashing, whipping, beating, juice extract­ 
ing. Portable—lift beaten off stand and use them 
anywhere. Slakes cooking, baking, getting meals 
FUN. Only $2&£0 complete with juice extractor 
and two lovely jade green bowls. 


A Small 
Payment 
Delivers 


’ M I 
J 
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Refrigerator O f f e r s 1 


Ideal, Tasty Dessert 
For Slimmer Nights 


T his delicious m ousse m akes an 
Ideal d essert for a sum m er night s 
dinner. 
T ry it ton igh t: 
Banana Mousse 
Tw o 
ta p s 
heavy 
crea m ; 
one 
fourth 
tu p 
co n fectio n er* 
su g ar; 
^ne and one h alf teaspoons vanil­ 
la ; 
two tablespoons lem on ju ic e ; 
one fourth teaspoon sa lt; tw o ba- 
a a n a ^ ^ lic e d very th in ; 
two egg 
w h i l # * - at on. 
f f f l ^ 'r e s m , and sugar, vanilla. 
lemon ju ice and salt. Fold in the 
b an an as, 
and 
then 
stiffly 
beaten 
egjr w hites. 
Pour into refrig erato r 
trays 
and 
fre e re 
three 
to 
hours. 
Serv es ten to tw elve. 
And 
another 
recipe 
using 
a l w ay s -i n season banana: 
Gingerbread Shortcake 


Planning For Three 


Breakfast Menu 
Chilled O range Ju ice 
Soft Cooked E ggs 
T oast 
C offee 
Luncheon Menu 
C ottage C heese And Fru it. Salad 
Bread 
Cherry Sa to e 
Iced T ea 
Dinner Menu 
E ggs W ith Curry 
Buttered Turnips 
G reen Salad 
Bread 
P each Conserve 
Coronet P ie 
C offee 


ICE-BOX CAKE FOUND 
SIMPLE TO PREPARE 


in, refrig erato r for three or four 
hours. 
T o serve, unmold on cake plate 
and garnish w ith whipped cream 
and berries in season. 
F resh or 
canned straw b erries, 
rasp berries, 
peaches or any preferred fruit may 
Fresh, Canned Fruits Used ^ u*ed in pia<^f pineapple More 
sugar will he needed for frAsh fruit. 
In Delectable Dessert 


Canape Recipe 
C an ape: M i* half a cup of cr* 
m eat with a fourth o f a cup eat 
of chopped p o k ies, celery , olivt_ 
and grated ch eese. M oisten arith • 
little 
salad 
d ressing 
and 
lem oa 
ju n e and spread on to ast ro u n d * 
B ak e until slightly brow n. Serkf 
at once. 


E g g s W i t h Curry 
6 hard-cooked 
2 tablespoons 
eggs 
4 tablespoons 
bu tter 
four 2 tablespoons 
m inced onions 
the 2 tablespoons 
m inced green 
peppers 


m inced celery 
2 teaspoons 
curry powder 
2 cups m ilk 
teaspoon salt 
Vi teaspoon 
paprika 
2 cups boiled 
rice 
T hree 
tablespoons 
sh orten in g : J 
Melt 
blitter. 
Add 
and 
brow n 
one 
half cup su g ar; one egg, beat - 1 
slightly 
the 
onions, 
peppers and 
eB ; 
one 
half cup m olasses: 
o n e j 
celery. 
Add 
curry 
powder and 
and 
three fourths cups of flo u r; 
m ilk. 
Cook th ree m inutes, stirrin g 
o0e 
and th ree 
fourths teaspoons 
frequently. Add the eggs, salt 
and 
baking pow der; one h alf teaspoon paprika. Pour over hot rice placed 
soda; one half teaspoon sa lt; one in shallow dish. G arnish with pars- 
tewspoon g in g er; one h alf teaspoon ley. 
cinnam on; one half cup of boiling 
Green Salad 
w ater; two or th ree ban an as; one I cup shredded 
>, teaspoon 
cup heavy cream , whipped. 
J 
lettu ce 
paprika 
Cream 
sh orten ing 
and 
sugar ; % cup cr* „ 
»* cup F ren ch 
thoroughly. Add egg and m olasses. * u 
d ressing 
Sift and add dry ingredients. W hen 
* 
p 
y 
\ cup Roque- 
thorougbly mixed add boiling w ater. I 
teaspoon salt 
fort ch eese 
Bake in a m oderate oven 375 de- I 
ch eese 
w ith 
d ressing and 
g reet F , tw enty to tw enty-five min- I <<Mld to the rest o f the ingred ients 
utes in two greased eight or nine arranged in a bowl. 
C hill for an 
inch layer pans. Cool, place sliced bour or so, stirrin g several tim e* 
bananas betw een and on 
top of 
w*th a fork to thoroughly blend the 
layers. C over w ith whipped cream ingredients. 
Serv e 
in the bowl. 
and banana slices. 
Serv es six to 
Coronet Pie 
eight. 
I baked pie sh ell 2 tablespoons 
Mix s little of the fruit ju ice 
* cups b erries 
lem on ju ice 
and crushed b erries in th e whip- 
I cup granu- 
' i cup cu rran t 
ped cream which is to be used as 
lated sugar 
jelly 
topping. Have the cream cold and 3 tablespoons 
I cup whipped 
the m ixtu re cold. 
T he sh o rtta k e 
flour 
cream 
bot! 
I 
Blend sugar w ith flour and lem- 
—----- 
-------------- 
on ju ice. Add berries and sim m er 
R igh t Party Food 
I five m inutes. 
Cool and pour into 
P arty food for the four-year-old the pie shell. Spread with jelly and 
should be sim ple and yet have a pipe the whipped cream on the top 
‘ p 
* y air. S e rv e a luncheon o r j in an ornate design. Serve, cut in 
sirpjM * during 
the 
regular 
hour wedge-shaped pieces. 
for 
th a t 
m eal. 
P lace 
cream ed 


For six servings of a delectable 
ice-box cake, 
tak e 
one 
envelope I 
plain, 
unflavored 
gelatine, 
one- ' 
qu arter cup cold 
w ater, one cup . 
canned, 
crushed 
pineapple, 
one- 
qu arter cup sugar, one-quarter tea- I 
spoon 
salt, one tablespoon lem on I 
ju ice, three-quarters cup cream or ; 
evaporated 
m ilk 
(w hipped) 
and ; 
lady fin gers or stale sponge cake. 
Soak gelatin e in cold w ater five 
m inutes. 
Add 
pineapple, 
sugar, 
salt 
and 
lem on 
ju ice. 
Cool and. 
when it begins to thicken, beat and 
fold in whipped cream or whipped 
evaporated m ilk. 
Line sides and 
bottom 
of 
square or round mold 
w ith lady fin gers (or 
and 
stale 
ca k e ). C over with pinrapp!e cream 
m ixture, then a ltern ate cak es and 
cream until mold is filled. 
P lace 


SAVE TIME... SAVE MONEY 
SHOP THESE NEIGHBORHOOD 
Fairlawn Food Stores 


E A S T 
L IV E R P O O L . 
O H IO 
I. N. TICE, 1646 PENNA, AVE. 


c h e s t e r , 
w . 
v a . 
F. E. WERKHEISER, 163 PLUTUS AVE. 
E. V. WEHNER, CAROLINA AVE. 


W E L L S V IL L E , 
O H IO 
FRANK MARTINO, 1436 COMMERCE ST. 
O. M. HOUSEHOLDER, 1800 CLARK AVE. 


chicken in m ashed potato or boiled 
rice n est*. Add a helping of but­ 
tered green beans. Pnt anim al cu t­ 
out sandw iches on the edges of the 
plates. 


Cheese A dds Flavor 
G rated 
ch eese 
sprinkled 
over 
the top of clea r soup ju st befo re it 
is 
served 
adds 
both 
flavor 
and 
color. 


This fellow.... 
is deserving of your 
BEST CONSIDERATION 


A home o f y o u r own is o f prim e im portance to 
this fellow— w ho looks to yon fo r parental guid­ 
ance. 
Anti he'll feel, ju stly proud when he can 
say,— ‘ O ver th ere's o u r h ou se.’ 
Give him p er­ 
m anency tixiax and he will rew ard von iii later 
life. 


S 
Each 
account iu C entral Fed eral is insured up 


to $5 000. 
Each account earn s dividends Pa'd 


sem i annually. 
T he ra te ha* been 3 percent per 


year. 


CENTRAL FEDERAL 


SAVINGS & LOAN ASSOCIATION 


PH. 247. Member Federal Home Loan Bank System 


601 Main Street 
Wellsville, Ohio 


WITH AU T O M A T IC ELECTRIC COOKERY 
T 
HE thousands of women 
who have bought Electric 
Ranges have embarked on a 
new experience of happy, 
clean, carefree housework. 
The new’ Electric Ranges are 
practically “self - cooking.” 
They create no dirt, soot or 
soil; pans stay cleaner and 
food tastes better. 


Come in today. Learn how 
low’ rates for electric current 
put within your reach the 
miracles of electric cookery. 
Discover how the automatic 
(“Chef’s Brain”) does the 
oven watching w’hile you do 
other work or play. 


BUY ELECTRICITY WHOLESALE 
Step up your use of Electricity 
Step down the Cost 
Cook in the new ^ 1 / 
third step for only “ 


$•1 C ALLO W AN CE 
1 9 FOR YOUR OLO STOVE 
S M A L L 
P A Y M E N T S 
L O W E S T 
F I N A N C E 
C H A R C E I N H I S T O R Y 


TV OHIO POWERS 
1^ 
? 
--------------- 


t i I t i I i t i n n t t m t i t f t t t i t t m ti ^ 
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Dry Fruits U sed 
In Swedish Soup 
As Unusual Dish 


Ginger Ale Salad Another 


Odd Culinary Item To 


Tease The Palate 


By ALICE LYNN BARRY 
Every recipe given here today Is 
A request number. 
Sw edish fruit soup, for which s e 
fcuve had so many requests, call# 
♦or three-quarters of a cup of rice, 
one-half 
cup 
currants, 
one-half 
r 


ound seedless raisins, one pound 
rown sugar, three quarts boiling: 
Water, one-half pound prunes, one 
lem on 
and 
three 
apples, cut in 
pieces, to yield l l cups of soup. 
Cook all ingredients but the apples 
for one hour in an enam eled kettle. 
-Add the apples when nearly done. 
Add a cinamon stick. Serve hot or 
Cold. 
Shrimp Chowder 
Shrimp and celery chowder Is 
Another nice Mat p. Two tablespoons 
aninute-cooking 
tapioca, 
t h r e e ­ 
quarters teaspoon salt, three cups 
scalded 
milk, two bouillon cubes 
Vcbh-ken flavor), one cup celery 
(diced ), 
one 
cup 
water 
three- 
quarters cup cooked diced potato, 
•n e cup diced ahrfmp three table­ 
spoons butter, dash of cayenne and 
four pilot biscuits or hard crackers 
Will serve four. 
Add tapioca and salt to milk and 
Cook in double boiler 15 m inutes or 
•n ill tapioca is clear, stirring fre­ 
quently. 
C!ook bouillon cubes, cel­ 
ery and water together three min­ 
utes. 
Add to tapioca mixture. Add 
shrimp, potato, butter and cayenne 
Hottest. 
Before serving place pile* 
biscuits on top. 
Ginger Ale Salad 
flinger ale salad is a delectable 
dessert salad, especially nice for 
th is time of year when one has to 
eater 
to 
jaded 
appetites. 
One 
package 
lemon 
or 
lime-flavored 
gelatin, one-haif cup boiling water, 
one and one-half cups ginger ale, 
four 
tablespoons 
finely-chopped 
nut m eats, four tablespoons finely- 
chopped 
celery, 
one 
tablespoon 
ginger (finely chopped, of desired), 
one cup assorted, diced fru its (ap­ 
ple, orange 
cherries, 
grapes 
or 
canned pineapple), 
will m ake six 
portions. 
Dissolve gelatin In ladling w ater, 
placing it over hot 
w ater if neces­ 
sary. 
('hill. 
Add 
ginger 
ale. 
W hen slightly thickened, fold In 
nuts, 
celery, 
ginger 
and 
fruits. 
T urn into mold 
Thill until firm . 
U nfold on crisp lettu ce and serve 
With m ayonnaise. 


Sour Cream Recipe 


(A Delicious Chocolate Cahe) 
Breakfast 
F resh B erries 
C ream ed Eggs Ou Toa*»t 
Coffee 
Luncheon 
Ham Salad 
G rapefruit 
Iced T ea 
Dinner 
(b illed Chops And P ineapple 
B uttered G reen Beans 
C ream ed A sparagus 
R adishes 
B read 
Plum B u tler 
Sour C ream C hocolate C ake 
C offee 


er. Add to th e re st of th e Ingredi- t 
cnls. 
Pour into a 
b u ttered 
ring 
mold. S et in a pan of hot w ater 
and bake 30 m inutes in a m oderate 
o\*-n. L et stand five m inutes in the 
w ater. Unm old carefully and 
fill 
with cream ed m ixture. 
Creamed Mixture 
4 tablespoons 
b u tter 
4 tablespoons 
flour 
2 cups milk 
3 hard-cooked 
eggs 
% cup cooked 
peas 


I tablespoon 
m inced 
pim ientos 
I* teaspoon salt 
'n t* a-peon 
paprika 
’w teaspoon 
celery salt 
I egg yolk 


Ham Salad 
cup diced 
cooked ham 
hard cooked 
egg, diced 
cup diced 
celery 
tablespoons 
chopped 
pickles 
Mix and 
chill 


teaspoon 
chopped 
onions 
teaspoon 
teaspoon 
paprika 
cup salad 
dressing 
ingredients 


salt 


and 
serve on crisp lettuce leaves. This 
makes a good sandwich filling if 
i the ingredients are chopped finer 


i than when desired for salad. 
# 
Sour Cream Chocolate Cake 
I cop sour 
cream 
1 1 \ cope flour 
I teaspoon soda 
I teaspoon bak­ 
ing powder 


I cup fat 
I i cups dark 
brown sugar 
I teaspoon 
vanilla 
3 eggs 
3 squares choco­ 
late, melted 
Cream fat and sugar. Add rest of 
ingredients and beat two minutes. 
Pour into two layer cake pans lined 
with 
waxed 
paper and 
bake 
25 
m inutes in 
m oderate oven. Cool 
and frost. 
W hite Frosting 
I teaspoon 
vanilla 
J te«sp<»ofi 
almond 
extract 


2 cups sugar 
2 teaspoons 
vinegar 
1 cup water 
2 egg whites, 
beaten 
Boil, without stirring, the sugar, 
vinegar and water. When thread 
forms when portion is pored from 
spoon, slowly pour into w hites and 
best until thick and cold Add ex 
tra c ts a im! fro st cake. 


Mix butter and flour. Add m ilk 
and cook u ntil a 
cream y 
sauce 
forms, 
stirring 
constantly. 
Add 
Afrits, peas and seasonings. Cook 
two minutes. Add yolk. Mix and 
serve im m ediately. 
Dutch Cherry Cake 
1*4 cups flour 
’4 teaspoon salt 
3 teaspoons bak- 3 tablespoons 
ing powder 
fat 
% cup granu- 
I egg 
lated sugar 
cap milk 
Mix the flour, 
baking 
powder 
sugar and salt. Cut in the fat and 
add egg and 
milk. 
Mix 
lightly 
and pour into shallow pan, well 
greased. Spread with topping. 
Topping 
4 teaspoons 
\ cup seeded 
butter 
cherries 
% cup light 
teaspoon 
brown sugar 
cinnamon 
Mix the ingredients and spread 
on the soft dough. Bake 2d m inutes 
In a moderate oven. Serve warm 
with 
cream, 
lemon 
or 
cherry 
sauce. 


lf the housewife is expecting the 
cleaning woman on a certain day 
a list of things that should be done, 
prepared in advance, facilitates the 
work. Also a list of daily, regular 
routine jobs for a maid, hung in 
the kitchen, im a good point. 


BUY A HOME 


Ton rent a house but you buy a home We m ake this 
distinction not only in our speech but also in our hearts. 
Fur no place is really home until you own It. 


The Perpetual Savings and Loan Company has for sale 
a large number of hom es in W ellsville and the neighbor­ 
ing towns and rara) districts 
W e have a home to fit 
alm ost everyone's purae. Only a very sm all down pay­ 
m ent is required. The balance can be paid just like rent. 
Telephone our office and make an appointm ent with our 
President, W illiam L. Lowary. He has charge of our real 
estate departm ent and will be glad to tell you how you 
• an convert a bundle of rent receipts into a home. 


8ee the Perpetual before you buy a home ’ 


THE PERPETUAL SAVINGS AID H A I 
C JIH PAIT 


Bch and Main Sta^ W ellsville, Ohio. 


Dinner Serving Four 
C arrot Ring And C ream ed Mix­ 
ture 
Sliced B uttered B eets 
Bread 
Peach Jam 
Head le ttu c e . Russian D ressing 
Dutch C herry Cake 
Coffee (H ot O r Iced) 


Chill 
caram els 
before 
you 
re ­ 
m ove th eir paper coverings. If tho 
caram els are w arm the p apers a re 
Bp' 
to 
stick 
tenaciously 
to 
the 
Candy. 


Carrot Ring 
I tablespoon 
rn laced paisley 
I tablespoon 
m inced onions 
teaspoon salt 
% teaspoon 
I cup m ilk I hot) 
paprika 
Cook 
c arro ts 
in 
boiling 
w ater 
until very ten d e r w hen tasted with 
a fork D rain thoroughly and while 
bot p ress through a co arse stra in ­ 


2 cups cooked 
carro ts 
3 eggs 
cup soft 
bread 


‘ C o n s i d e r serious!} 
what Mr, Parmer hat 
to say about MILK 
He KNOWS!” 


( , 
- 


Is your wife buying 
he BEST milk? Con­ 
sider what Mr. Fanner 
. . he KNOWS!” 


Here’s Why Thrifty Housewives 


Prefer to Shop at L G . A. Stores 


. . . QUALITY— 


All of the fatuous brands of foods—tile finest 
brands of foods are carried at the MIA Stores. 
We are endeavoring to give the people lh* best 
ohtainalde in foods. 


. . . LOW PRICKS— 


Our tremendous wholesale buying enables us to 
give our many customers quality foods at MAR­ 
OA IN PRICES at absoultely no cut in quality. 


. . CONVENIENCE— 


Heme miter there is an IGA store conveniently 
located in your neighborhood where courteous 
clerks will gladly and willingly fill your order. 
How small or how large is of no matter. 


I. G. A. STORES 


JUST TRY A QUART OF FAIRVIEW MILK 
FAIRVIEW DAIRY 


Phone 2683 For Regular Delivery Or Order From Your Grocer 
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Sweets Afford 
Varied Recipes 
InDessertLine 


Bavarian Cream.Party Cake 


Among Suggestions For 


Table Delicacies 


H ere are some sweet sugges­ 
tions everyone In the family will 
enjoy. 
Daffodil Bavarian cream is de­ 
licious. Its ingredients Include one 
and 
oneh alf 
tablespoons 
granu­ 
lated 
gelatine, 
one-quarter 
cup 
cold water, one and one-third cups 
(one 
can) 
sw eetened 
condensed 
milk, two tablespoons lemon juice, 
one cup fresh orange Juice, grated 
rind of an orange and one-half cup 
whipped cream . Soften gelatine in 
cold w ater; place over bot w ater 
to dissolve. Add sw eetened con­ 
densed milk, lemon juice, orange 
Juice and grated orange rind. Blend 
well. Place in pan of ice w ater 
and stir until m ixture begins to 
thicken. Fold in whipped cream . 
T urn into mold and place in refrig­ 
e rato r to chill. W hen set, unmold 
on serving dish. Garnish with can­ 
died cherries and chopped nuts. 
Party Cake Recipe 
Party cake calls for two cups 
sifted flour, one-half teaspoon bak­ 
ing 
powder, 
three-quarters 
tea­ 
spoon soda. one-half teaspoon salt, 
one-quarter cup sour milk or but­ 
term ilk. one cup m ashed bauanas 
(tw o or three bananas), one-half 
Cup shortening, one and one-half 
Cups sugar, two well-beaten eggs, 
one teaspoon vanilla extract, one 
cup heavy cream , whipped 
and 
sw eetened, 
and 
three 
diced 
ba­ 
nanas. Sift together the flour, bak­ 
ing powder, soda and salt. Add 
m ilk to m ashed bananas. Rub the 
Shortening to a cream y consistency 
w ith the back of a spoon. S tir the 
sugar, a few tablespoons a t a time, 
Into the shortening and continue 
Stirring after each addition until 
ligtit and fluffy. Add eggs aud 
heat well. Add flour m ixture, al­ 
ternately with combined milk and 
bananas, a sm all am ount at a time. 
p e a t 
after 
each 
addition 
anti! 
Smooth. Stir In flavoring. Pour into 
greased layer pans and bake In a 
m oderate oven (375 F.) until cake 
is done (about 30 m inutes). Cool. 
P ut 
cool 
layers 
together 
with 
w hipped cream and aliced banana. 
Spread whipped cream over top of 
cake and garnish with sliced ba­ 
nana. This recipe m akes two eight- 
tnoti layers. 
Tasty Muffins 
T hree 
tablespoons 
shortening, 
one-quarter cup sugar, one egg, 
one and one-half cups milk, one 
cup 
all-bran, 
three-quarters 
cup 
corn meal, one and one-half cups 
flour, one teaspoon salt and four 
and one-half teaspoons baking pow­ 
der will m ake 14 muffins two and 
one-half inches In diam eter, or 12 
m uffins three inches in diam eter. 
Cream shortening aad sugar thor­ 
oughly; add egg, beat until cream y. 
Add milk, all-bran and corn meal. 
L et soak until most of m oisture is 
taken up. Sift flour, salt and bak­ 
ing powder together and add to 
first m ixture, stirring only until 
flour disappears. Fill greased muf­ 
fin pans two-thirds full and bake 
tu m oderately hot oven (400 F.) 
• bout 30 minutes. 


Pecan Pie, Ham Croquettes, Cheese Cakes 
And Various Other Recipes Held Tempting 


Chafing Dish Spaghetti, Jumbled Eggs, Sardines In 
Anchovy Sauce Suitable For Most Dinners 


Pecan pie that favorite of cer­ 
tain parts of the south, may be 
made by several different “rules" 
and in each case is delicious, and 
is. in each case, certainly pecan 
pie. 
This recipe is one used in Texas, 
and is delicious. Make as a one 
crust pie. Use one and one half 
tablespoons flour; four tablespoons 
sugar; one eighth teaspoon salt; 
two eggs; two cups scalded milk: 
one 
half 
teaspoon 
vanilla; 
one 
cup pecan halves: pastry to make 
one shell. Mix flour, sugar, salt, 
and the beaten eggs together. Add 
scalded milk and at the tim e of 
pouring into the pie shell, add the 
nuts. Line a pie pan with your 
best pastry, and pinch the edge 
with the fingers. Pour in the cus­ 
tard m ixture and bake in a hot 
oven 425 degrees, for ten m inutes. 
Then reduce the 
heat to slow, 
300 degrees F.f and bake tw enty 
m inutes more, or until the custard 
is firm. W hen it is done a silver 
knife inserted in It will come out 
clean. Some cooks like a m erinque 
on this, others prefer it plain. 
Ham Croquettes 
Another request is for ham cro­ 
quettes. 
Try m aking them very 
small, stick a wooden pick in each 
and serve on the salad plate, or 
as part of a canape tray, or as 
a garnish for a first course appe­ 
tizer. Or if made larger and serv­ 
ed as an entree or main course, 
dress with cream sauce or gravy. 
Two cups finely ground boiled 
or roast ham ; two cups mashed 
potatoes; well beaten yolks three 
eggs: two tablespoons cream ; one 
eighth teaspoon cayenne. 
Blend all ingredients together, 
adding more cream if necessary 
for a smooth, but firm mixture. 
Shape, roll in crumbs, beat on egg 
white, then crum bs, and fry in 
deep hot fat. If the beaten egg 
whites are added to this recipe, 
and 
the 
croquettes 
shaped 
as 
small balls, you have ham puffs, 
delicious as a luncheon dish. 
Cheese Pancakes 
If yon have one of the handy 
electrical griddles, or even a large 
chafing dish or grill, these deli­ 
cious luncheon pancakes may be 
made right at the table. 
Two cups flour; two teaspoons 
baking powder; one and one third 
cups milk; one teaspoon salt; two 
eggs; two tablespoons butter; six 
tablespoons 
grated 
American 
or 
Parm esan cheese. 
Beat the eggs and milk together 
then add the flour; baking powder 
and salt, all sifted together. Add 
melted 
butter 
and 
cheese 
last. 
Have the griddle or pan hot, with 
a little melted fat in It. Use a 
large spoou to drop the batter. Do 
not make too small or too thick. 
W hen baked on each side, sprin­ 
kle with more grated cheese and 
small 
dabs 
of 
butter, 
roll 
and 
serve a t once. 
Chafing Dish Spaghetti 
Three small sausages; one on­ 
ion; two cups condensed tom ato 
soup; two cups cooked, seasoned 
spaghetti. 
Split 
the 
sausages 
lengthwise and cut in small pieces 
then fry in the chafing dish or 
grill until brown. Move them to 
one side of the pan, and add the 
chopped onion, brown it for five 
m inutes, stirring frequently. Then 


‘My family likes 
them so much 
I cant go home 
without my 
L & B Donuts 


You know—eating do­ 
nuts has been made 
famous — since L A B 
came to tow n-------- 


"hey're made fresh 
• V E R YDAY — in* 
lading 
our 
own 
►OTATOE CHIPS: 


add 
the tom ato soup. 
mix and 
heat thoroughly. Add spaghetti and 
mix until well coated with the hot 
sauce and heated through. Serve 
at once. 
* 
Sardines In Anchovy Sauce 
Buy very large, boneless sar­ 
dines for this recipe. Do not drain 
off all the oil, but use at least 
one 
tablespoon 
for 
niakiug 
the 
sauce; one tablespoon flour; one 
cup brown stock or bouillon; one 
teaspoon 
anchovy 
paste; 
one 
fourth 
teaspoon 
salt; 
the 
same 
of pepper. H eat the oil. stir in 
the flour to sm oothness, then add 
the stock and anchovy paste. Stir 
till smooth and very hot. Season 
and lay in 
the sardines. When 
thoroughly hot, 
serve on 
toast 
Men like this as a late supper dish. 
Jumbled Eggs 
Three large m ushrooms (if fresh 
ones, saute them first in a little 
b utter; lf canned, use four or five) 
minced fine; one tablespoon rich 
gravy or stock or bouillon; one 
tablespoon butter; one fourth tea­ 
spoon pepper; one fourth teas|>oon 
salt; 
six eggs. Heat the m ush­ 
rooms. seasonings, butter and stock 
together until well blended; add 
six well beaten eggs and scram ble 
well with the mushrooms. Turn out 
as soon as the eggs are scrambled 
on toast. Delicious. 


Jellied Veal Recipe 
(Using Veal Knuckle) 
Breakfast 
Honeydew Melon 
Cooked W heat Cereal 
Cream 
Buttered T oast 
Coffee 
Luncheon 
Big F ruit Salad 
Bread 
Apple Sauce 
Sugar Cookies 
Tea 
Dinner For Four 
Jellied Veal 
Stuffed Egg* 
Rice Stuffed Baked Green 
Peppers 
Biscuits 
C herry B utter 
H»*ad Lettuce 
French Dressing 
Tropical Delight 
Coffee O r Tea 
Milk For Children 


chill. T urn out jellied loaf 
lettuce and garnish with stuff*?* 
eggs. 
Cherry Butter 
3 cops seeded 
j tablespoon 
red cherries 
lemon juice 
7 cups sugar 
_ 
Mix ingredients and let stand 
m inutes to draw th e juice. Boil 
gently Ii m inutes or until m ixture 
thickens. Pour into sterilized Jara 
and seal when cool. 
Tropical Delight 
I cup light 
ii cup nuts 
brown sugar 
| cup pineapple 
2 tablespoons 
flour 
i cup chopi*ed 
dates 
I cup chopped 
pineapple 


juice 
I tablespoon 
lemon juice 
I cup w ataM k 
I teaspoon*® * 
Blend flour with sugar. Add rest 
of ingredients and cook slowly, stir­ 
ring constantly until cream y sauce 
forms. Beat well and cool. 


Lollipop Bouquet 
A bouquet of lollipops in «««* 
W ash veal and add rest of la- colors makes an attractive center* 
gredients. Sim mer 2J hours in eov-! piece for th e children’s party tar 
eced pan. Remove m eat from bone hie. The lollipops may be flu®* 
and place in shallow bowl, cover \ into a flower holder that is placed 
with 
stock, 
strained. 
Cool 
and in a bowl o r low basket. 


3 pounds 
knuckle veal 
6 cups w ater 
4 slices carrots 
1 onion slice 
2 parsley sprigs 


Jellied Veal 
I tablespoon 
green pepper 
I celery leaves 
I teaspoon salt 
J teaspoon 
pepper 


L&B- 
DONUT SHOP 
505 Market 


EGGS MAY BE SERVED 
IN ASSORTED RECIPES 


Egg* are quite low in price now. 
so the wise housewife uses eggs to 
make some delightful dishes. Eggs 
can be served in so many ways, es 
pecially for luncheon or supper. 
Egg croutardes are made by cut­ 
ting thick bread slices and frying 
fn butter. 
Make a well or depression in 
each, sprinkle with grated cheese, 
tom ato puree, spinach 
puree, 
or 
what you will, break aa egg into 
each, sprinkle with salt and pep­ 
per and some grated cheese, add a 
teaspoon of cream and cook slowly 
In the oven. 
Egg and bacon pie is nice hot or 
cold, as a breakfast, luncheon or 
supper dish. 
Take two or more 
eggs, 
beat 
them up with milk into a custard. 
Line a pie dish with pastry, pour 
in tho custard and top with strips 
of bacon. Bake in oven till pastry 
is golden brown. 


Home Frocks 


• . Cool 


• • Smart 


Just The Thing For 
Around The Kitchen 
. . . And Home 


$1.95 


Buy a 
closet full 
of these beautifully 
styled, dressmaker . . . detailed costumes! 
They're youthful . . . they fit well . . and 
will launder like magic, 
looking freshly 
new for the whole active season ahead! 
Made as “better dresses"—budget priced. 
Sixes 12 up to 44. 


ESTHER L. CLINTON 
“CHIC” 8HOP 
Market 8L 
E. Liverpool, O 


8 PIECE COMPLETE 
KITCHEN ENSEMBLE 


ll 


This Modern Kitchen In­ 
cludes:—Table Top “ Auto­ 
crat” Gas Range, with Ther­ 
mostat Oven Control . . . . 
Well Constructed “ Marsh" 
Kitchen Cabinet . . . 5 Pc. 
Solid Oak Breakfast Set and 
First Quality 9x12 “ Arm­ 
strong” Floor Covering. 


CAS RANGE................$49.50 
KITCHEN CABINET.. 39.50 
BREAKFAST SE T 
29.50 
FLOOR COVERING .. 
5.85 


TOTAL VALUE.. $124*35 
ALL 8 PIECES FOR ONLY— 


MK«* '* v * 
y?*I" I 
> . . 
v? 
■ 
vAy-' 'V 
.._____ 


WYLMAN FURNITURE 
W W 
■ 
FREE d e l iv e r y. 
DUrt“ c 
126 East Fourth 8t. 
East Liverpool, O. 
PHONE 969 
NEXT TO Y. M. C. A. 
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Here is the most delicious bfead you’ve ever eaten — wholesome KAISER’S HONEY BREAD, 


which is just at good for you as it is delicious. It is made with Bamaco, the wheat oil shorten* 


ing, which ladens this wholesome bread with vitality — life-giving, health-promoting vitamins 


which re-energize the body; which are so important in the died of children. Phone 937 for your 


FREE TRIAL LOAF; taste the delicious difference; smell its true wheat fragrance; look at its 


appetizing white and golden-brown color. How every member of your family will go for it! — 


and remember there’s energy and health in eve ry slice. 


What KAISER’S -Honey S te a d 
means to you and your fam ily 


T h e daily e a tin g o f K A IS E R 'S H O NEY B R F VR, m ade 
w ith B am aco, m ean* a m ire aid in stre n g th e n in g 
a n d m a in ta in in g th e h e a lth o f you a n d y o u r fam ily . 
B am aco, used in th e m a k in g o f th is K A ISE R ’S 
HONEY BREAD , resto res w h eat oil to b read . T h is 
oil, c o n ta in e d in th e tin y h e a rt o f th e w h eat g ra in , 
is lo st d u rin g th e m illin g o f flour. 
Science e sti­ 
m a te s th a t th is oil c o n ta in s th e m a jo rity o f th e 
h e a lth q u a litie s, an d p ractically all th e flavoring 
essen tials, fo u n d in w h eat. 


b lie s t oil is N a tu re 's g re a te st source o f V itam in 
E, th e life-giving, h e a lth -p ro m o tin g v ita m in . It is 


daily needed by th e h u m a n body to m a in ta in h e a lth 
au d energy— especially needed by active c h ild re n . 
K A IS E R 'S HONEY BREAD provides th is vital h e a lth 
aid , p lu s o th e r v ita m in s a n d m in e ra ls req u ired 
daily to m a in ta in th e w elfare o f th e body. I t also 
re tu rn s th a t “ w h e a ty ," w holesom e ta s te to b read ! 
tru ly m a k in g th is K A IS E R 'S HONEY BREAD tim 
“ sta ff o f life ." 
H ere is a new h e a lth ru le for yo u r fam ily—-I slice* 
o f K A IS E R 'S HONEY BREAD each day for you a n d 
every m e m b e r o f th e fam ily . M ake it a ru le for IO 
days— th e n n o te th e difference. 


’S 


IO U NEED this 
NEW ENERGY BREAD— 
and if you have not 


tr ie d Hbney S tea d — 
Phone 937 for a 


P 
B 
P 
g 
LOAF OF 
P lf C it HONEY BREAD 


Z 
WE WILL HAVE YOUR GROCER 
SEND IT WITH YOUR ORDER 


Phone 937 for your FREE sample loaf of Honey 
“ cad TODAY ~ 
each family 
Tee Bread TODAY! This offer is restricted to one loaf 
K A I S E R 


BAKERI ES 
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Faded Appetites 
Perked Up With 
A s p I c Delicacies 


Southern Ham Mold Found 


To Possess Eye And 


Palate Appeal 


IF TI 
‘Of: 


mixture over the g^atlne am! stir 
until gelatine has dissolved. Cool 
until m ixture has begun to thicken, 
then fold in the beaten egg whites, 
ground ham, freshly grated horse­ 
radish, chopped pimento, salt and j 
whipped cream . Pour the ham mix­ 
ture into a mold which has been 
rinsed out with cold w ater and 
place in 
the refrigerator. When 
firm, turn out on lettuce, w ater­ 
cress 
or 
chickory. 
This 
recipe 
serves eight or IO. 


THE family says that it is 
too hoi m a to eat, serve 
aspV Jnishes to pork up faded ap­ 
petites. 
First on the bill-of fare today is 
a dish of stuffed eggs in tom ato 


CHILLED DISHES SOLVE 
“HOT STOVE’ PROBLEM 


STANDING OVER 
a hot stove 
during the torrid sum mer m ouths 
is not only extrem ely unpleasant 
but unnecessary. The entire meal 
can be prepare and placed in the 
ice box quickly and easily—per 


o nion Deserves 
Place On Menu 
As Health Food 


Medicinal V a l u e Exploited 


In Modern Variations Of 


Old-Fashioned Dishes 


jelly, full of goodness and pretty as 
ana e « u y — 
well! The ingredients include fo u r!ba*” ,B *5f * ° * ?f *he n,*bt **' I 
hard boiled eggs. one 
tablespoon! fo" \ . f blUwl Jej hed 
consommes 
salad dressing or mayonnaise, one- ar#> delicious in hot w eather 
quarter 
teaspoon 
prepared 
m us­ 
tard. one-half teaspoon salt and a 
dash of cayenne pepper. Cnt eggs 
in half, crosswise. Remove yolks, 
mash with a fork or force throngh 
sieve. Then add the salad dress­ 
ing. m ustard and seasonings. Fill 
the egg whites. Place half a stuff- 
e i egg. cut side down, in cup or 
mold and pour slightly-thickened 
tom ato jelly over the egg. Chill 
until firm. Unmold and serve on 
lettuce with mayonnaise. The jel­ 
ly needs one can (14 ounces) to­ 
mato juice, one tablespoon gela­ 
tine softened in one quarter cup 
w ater and one-half teaspoon salt. 
Sprinkle 
the gelatine with 
cold 
water and let stand five minutes. 
Heat the tom ato juice and dissolve 
the soaked gelatine in the bot to­ 
mato juice. Add the salt and chill 
until the tomato Juice begins to 
thicken. Then pour over the stuffed 
eggs. This recipe m akes six or 
eight portions, depending oiy sixe 
of cup or mold used. 
Ham Mold 
Southern ham mold is another 
dish with eye appeal as well as 
palate appeal. Its ingredients in­ 
clude one and one-half tablespoons 
gelatine 
softened 
in 
one-quarter j 
o u ts o ld w ater, one can condensed 
c n B k n soup, one can condensed 
afro w n gumbo 
soup, 
two 
e g g s, 
< separated). two cups ground baked ' 
ham. one-half teaspoon salt, three 
tablespoons 
freshly-grated 
horse-' 
radish, two tablespoons chopped i 
pimento and 
half cup 
w hipping: 
cream. Sprinkle the gelatine on the 
cold w ater and let it stand about 
five 
minutes. 
H eat 
the" chicken 
soup and the chiekeu-gumbo soup 
in upper part of a double boiler. 
Pour some of the hot soup on the 
beaten egg yolks and then add 
to the rem aining soup; cook the 
m ixture for four 
to six m inutes 
in 
double 
boiler. 
Poor 
the hot 


A jellied m eat loaf and salad. 
with p e r h a p s an ice box cak». or 
sherbet, is a tasty sum m er repast. 
There is such a variety of combi­ 
nations 
possible 
that the menu 
n 'ed never grow monotonous. 
Plain gelatine, because it Is un 
flavored 
and unsw eetened, com­ 
bines with alm ost any m eat or veg- 
table, 
making 
tem pting 
chilled 
dishes which are particularly ap­ 
petising in hot w eather, and have 
the added advantage of being easily 
digested. 


Substitute Lemon 
Use equal parts of lime or lemon 
juice in place of the vinegar called 
for in Fiench dressing recipes. 


The onion is one of the most 
valuable of vegetables, a food with 
a definite m edicinal value and con­ 
tent. Therefore the onion should 
figure in our menus far more fre­ 
quently than is the case in the m a­ 
jority of households. Our grand- j 
m others had to cook for large fam ­ 
ilies, had to find dishes that were 
tasty yet economi a1. To them , es­ 
pecially those of English descent. 
onion pies and puddings w ere a 
boon. This savory fare might well 
be revived today. 
A modern contribution to onion 
dishes is a lighter version of the 
old onion pie. A crust is made and 
filled 
with onion 
flavored with 
cither 
ham 
or 
bacon 
of 
with 
cheese or tom ato sauce. The flaky 
pastry should be rolUd out to about 
one-eighth inch in thickness and it 
should line 
a 
baking tin 
with 
a low rim (one half inch), the past­ 
ry forming a rim as high as the tin. 
Bake in a moderate oven for IO 
minutt s. In the meantime, cut three 
large onions in fine strips and cook 
until soft in 
one 
and 
one-half 


ounces of butter without browning. 
Place in a basin to cool. then mix 
with a few caraway seeds, one-half 
teaspoon salt, one egg. two table­ 
spoons cream and one ounce 
of 
streaky bacon cut into cubes. Fill 
pastry with this m ixture and bake 
until brown. Serve with roast beef 
or as a savory vegetable or extra 
course. 
Lancashire pie is another onion 
dish. 
Select three fairly large on­ 
ions. four potatoes, two ounces but­ 
ter and salt and pepper to taste. 
Cut onions and potatoes fine, covet 
with water, add butter and boil to­ 
gether until soft. Then put in pie 
dish and cover with pastry made 
with one-half pound 
flour, 
one- 
quarter pound butter, one half tea­ 
spoon baking powder. Bake in mod­ 
erate oven. 


Onions with tomatoes and cheese 
make a tempting dish. Ingredients 
include a pound of onions, one-half 
pound tomatoes, one-quarter pound' 
grated cheese, ounce each of flour 
and butter, one-half pint milk, salt 
and pepper. Cook onions, without 
breaking, until tender, place in bub 
ten d baking dish with sliced tom a­ 
toes and add seasoning. Make a 
white 
sauce, add grated cheese, 
pour over on;ons and cover with 
more grated cheese. Bake in quick 
oven until nicely browned. 
For a sturdy soup, peel 
pound 
of onions, cut into small lumps, 
add to quart boiling* w ater and 
cook until tender. Add one-half pint 
milk, bring to boil, thicken w ith 
flour made into a paste with a lit­ 
tle w ater. 
Stir in two ounces grat­ 
ed cheese and season to taste. 


Two for One Sale 
Bring A Friend And Get Two 
Wave* For The Price Of One. 
All Wave* Complete. 


Oil 
Push-Up 
Req. *2.50 


T W O for 


$0.50 


Unique 
Oil 
Wave 
Reg. *3.50 


T W O for 


$ ^ . 5 0 


Golden 
Oil 
Wave 
Reg. *5.00 


T W O for 


.0 ® 


O THER W A V E S 
$1.50— $1.96 and Up 


Machineles* 
Wave $4.95 
*6.50 Value 


M O D E R N 


• BEAUTY SH O PPE # 


210 Little Bldg. 
Phone 1341 


ST O P IN FOR YO U R 
■sift** 
Mitt FREE 
SAMPLE CAN OF 
“Blue Ribbon” 
Kitchen Enamel 


Largest Selection In The City 
Clearance Sale of Better Papers 


These Special Decorative Values! 


Finest engraved and 
new lacy patterns — 
Copies from rare old 
designs. A special lot 
at great savings! See 
them before you buy. 


New designs for kit­ 
chens specially treat­ 
ed to m a k e them 
washable. 
Red 
and 
back, w h i t e com­ 
binations. “See this 
bright collection.” 
IO 


ROLLS GOOD GRADE PAPER 
For Whoever Gets Here First—Roll . . 


SPECIAL Rsr 
LOTS AT ESS* 
DIAMOND Wallpaper Store 


614 Dresden Ave. 
W e Deliver 
Open Nites By Appointment 


I000 Sx&xi hours! 
of kitchen freedoi 


No one likes to spend much time in a hot kitchen when 


the mercury is bubbling in the nineties, yet your family 
can be fed hot and nourishing food regardless of the tem­ 


perature with a new grand range Insulated to keep the 
heat in the oven instead of the kitchen—-you can have a 


comfortable place to work—and at the same time pre­ 
vent food shrinkage—save on food costs—cut your gas 
bill and have hours of extra kitchen freedom. 


CHECK THESE FEATURES 


ROBERTSHAW HEAT CONTROL 
FULL PORCELAIN ENAMEL FINISH 
ROLLOUT BROILER 
FULLY INSULATED OVEN 
INSTANT LIGHTER 
OVEN LIGHT 
TABLE TOP DESIGN 
FULL ENAMELED OVEN AND BROILER 
NEW HIGH SPEED BURNER 
WHITE OR IVORY FINISH 


PRICED AT 


*54* ° *53 * ° $74 50 7 * 50 
$ 9 9 75 to 
g g OO 


Liberal Allowance On Your Old Stove 


MONINGER BROTHERS 
Your Credit Is Good 
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P ic k 
P n o r l c 1 PECANS provide rich fla v o r in ice cream 
* AOI 
a 
v j V t L l o i 
- 
M ade Tempting 
By Novel Recipes 


New And Original Ways Of 


Preparation Found To Be 


Popular With Family 


•Surprise’ Cakes 
I 
Individual su rp rise cak es m ay be 
I m ade by rem oving The c e n te rs of 
bakery drop cakes or any o th er in- 
, dividual 
cakes 
and 
filling 
them 
■ w ith a teaspoon of Jelly, jam , p re­ 
served or stew ed fruit. The tops 


should be covered a ith plain or 
fru it icing. 


Overcooking Jelly 
O vercooking jelly w ill cause it 
to have a stro n g acid flavor and 
is likely to p rev en t 
proper 
con* 
gealing. 


'.’H O SE 
FISH 
dinners, 
which 
every hom e c«x>k p repares now and 
th en , will be a g reat deal m ore pop­ 
u la r w ith the fam ily if the house­ 
wife su rp rises them occasionally 
with. new and original w ays of pre­ 
paring fish and sea food. 
L obster New burg is all very nice, 
but, just the sam e, m any of us will 
se ttle for codfish New burg and find 
it ju st as good. Ingredients for this 
toothsom e dish include tw o cups i S T Y L E D F O R S U M M E R 
shredded salt codfish, th ree h a rd ­ 
boiled egg?., one tablespoon b utter, 
Pecans, whipped cream and arrowroot pudding give 
th is ice 
cream 
one tablespoon flour, two cups thin 
a rich flavor that makes it suitable for sum m er serving. 
A candied 
Cream, two cups m ilk, tw o s»>da 
cherry tops each portion. 
cracker* 
one-sixteenth 
teaspoon 


-"IIIIIIIIIIHIIIIIilll 
'IIIIIHIIIIIIIIilllllJl 
UNIFORMS | 


Ideal For The Housewife 
| 


• N o ts** 
m Waitresses 
= 


aT £ £ j • Maids 
# Beauticians 


• Fountain And Factory 
=jj 
Workers 
E E 


pow dered ma< e, one-* Ighth teaspoon 
paprika, one-eighth teaspoon pep­ 
per, one-sixteenth teaspoon nutm eg, 
salt, if necessary, and four tab le­ 
spoons glycerine. 
F reshen codfish 
by soaking in cold w ater three | 
hours, changing 
the 
w ater 
three 
tim i s. 
D rain. C over w ith hot -va- 
te r 
and 
cool 
until 
tender. 
R un 
th e yolks of the 
hardboil­ 
ed 
eggs 
sm ooth 
w ith 
a 
little 
milk and chop the w hites. 
H eat 
th e cream and m ilk in top of double 
boiler. Blend b u tte r and flour w ith 
a little of the hot m ilk and stir into 
m ilk. 
Add glycerine. 
Add the egg ' 
yolks and spices and cook, stirrin g | 
O ccasionally 
until 
slightly 
th ic k -1 
coed. 
Add the chopped egg w hites, 
th e 
cooked codfish 
and 
c ra c k er: 
crum bs. 
Add salt, if necessary, 
and serve hot in p atty shells. 
Scalloped Oysters 
Scalloped oysters, alw ays a fa­ 
v o rite dish, are even nicer w hen 
prepared according to th is recipe: 
F or 12 large oysters you will need 
©ne-third teaspoon salt, one-eighth 
teaspoon pepper, fine bread crum bs, 
tw o tablespoons b utter, one cup 
milk, two tablespoons floor, tw o ta ­ 
blespoons glycerine and ex tra but­ 
ter. 
W ash and drain oysters th o r­ 
oughly C over the bottom of a well- 
h u tte r.i! baking dish w ith oysters, 
sp rin k le with salt and popper and 
on this place a thin layer of fine 
bread crum bs. 
Dot w i t h b u tter and 
repeat, finihhfng with crum bs. 
Dot 
again with hotter. 
M elt the two 
tahlegpo<ujH of b u tter and blend In 
th e floor. 
G radually add the m ilk 
and cook until thick. 
Blond in the 
g ly c e r in e . 
Pour m ilk m ixture over > 
o y sters and hake in hot oven <375 
F .) for about 2o m inutes. 
Deviled C rabm eat 
D eviled crab m eat in a delightful 
dish for luncheon and supper. T his j 
re« ip*, us*-* the glycerine solely to 
keep the sauce free from lam ps and 
to m ake it sm oother and richer. By 
rubbing the crabm eat w ith glyc- j 
filii" it will not turn dark when 
cooking. 
Tiiis recipe calls for two 
tablespoons each b u tter arid floor, 
one-quarter 
teaspoon 
snit, 
one 
eighth teaspoon pepper, one-eighth 
teasp<*on m ustard, one cup m ilk, 
four 
tablespoons 
glycerine, 
one 
can 
crab m eat 
ta bout 
one-half 
pound), one egg, tw o tablespoons 
each b u ttered bread crum bs and 
g rated cheese. Melt th e b utter, add 
th e flour, salt, pepper and m ustard 
and mix to a sm ooth paste. G radu­ 
ally add the m ilk and cook and stir 
u ntil the m ixture thickens. 
Add 
one tablespoon o f th e glycerine. 
R em ove any hones or shell from 
th e crabm eat, flake and toss well 
In rem aining glycerine. 
Com bine 
th e glycerine-m bbod crabm eat w ith 
th e sauce. 
B eat th e egg well and 
add to the m ixture. 
T ran sfer to 
we||-gr« ased ram ekins and sprinkle 
tops 
w ith 
b uttered 
crum bs 
and 
grated cheese. 
Bake in bot oven 
IO to 15 m inutes or until brow ned. 


Prevent Soda Taste 
T he soda taste com m only found 
In foods in which that leavening 
ag en t is used is often th e resu lt of 
th e u se of too m uch soda or the 
fact th at it is not properly m ixed 
w ith 
the o th er 
ingredients. 
The 
soda first should be dissolved in a 
sm all am ount of liquid called for in 
the recipe. O r it m ay be thorough­ 
ly stirred into the rest of the dry 
Ingredients before they a re added 
to th e liquids. 


Leftover Ideas 


Breakfast 
Chilled F ru it Juices 
Boiled R ice 
Cream 
Poached Eggs 
T oasted Split Rolls, B uttered 
Coffee 
Luncheon 
V egetable Salad 
W afei s 
C antaloupe 
T»w (H ot O r Iced) 
Dinner 
Ham P otato C akes 
R elish Sauce 
B uttered Lim a Beans 
B read 
G rape Jelly 
C herry Salad 
Sliced Peaches A ngel Food Cake 


C offee 


chopped green 4 tablespoons 
peppers 
fat 
Mix all in g red ien ts except flour 
i and fat. 
Shape into %-ioch cakes, 
j roll in flour and brow n in fat m elt- 
1 I'd in frying pan. 
C over and cook 
five m inute* o v er low fire to heat 
i m ixture thoroughly. 
Relish Sauce 
tablespoons 
I tablespoon 
chili sauce 
1*4 cups boiling 
w ater 
*4 teaspoon sa lt 


Recipes For 2 Or 3 
H am Potato Cakes 
(O th er M eat Can Be U sed) 
cup m ashed 
*4 teaspoon 
potatoes 
% cup chopped 
cooked ham 
I teaspoon 
chopped 
parsley 
I teaspoon 
chopped onion 
I teaspoon 


celery sa lt 
'4 teaspoon 
paprika 
*4 teaspoon salt 
I egg yolk 
I tablespoon 
cream 
4 tablespoons 
flour 


b u tter 
3 tablespoons 
flour 
2 tablespoons 
catsu p 
M elt b u tte r in frying pan. add 
flour, m ix and add re st of ingredi­ 
ents. 
Boil tw o m inutia. 
Cherry Salad 
I cup chopped 
IVfc cups seeded 
cabbage 
c h erries 
*4 cup diced 
** cup F rench 
celery 
dressin g 
C hill in gredients. 
C om bine 
serve. 


Air-Cooled Millinery 
O pen-w ork h ats 
th is year 
display 
in tric a te 
p a ttern s, 
content 
w ith 
m ere 
slits 
in 
crow n fabric, d esig n ers ar© busy 
c u ttin g 
diam onds, 
circles, 
and 
sq u ares to allow sm a rt coiffures to 
peek through. L inen and pique a re 
still popular hat m aterials. 


• W h i t e 
• Green 
• Blue 


Sixes 
34 to 46 


xhree Styles . . . . 
1. All round Separate Belt! 
2. With Built-in Belt! 
3. Full Button Front 
Fitted House Coat Style! 


A Sm art Selection 
of Novelty 
BIB APRONS 


BEAUTIFUL TABLE LINENS 
Fine Selection at Popular Prices . . . . 59c »*10 


A 


S T E IN S . . . . S T R E E T F L O O R 


j ........................................ 
I 


S C R E E N IN B E D R O O M 
The bedroom s in larg er hom es 
offer m any oppo rtu n ities for the re ­ 
sourceful housew ife to m ake effect­ 
ive use of screens 
P laced in one 
corner, the screen may create a 
p leasan t 
little 
nook 
containing 
ch air 
and 
p erhaps 
a 
lam p 
and 
sm all 
table, 
ideally a d ap ted 
for 
rending, 
sew ing 
and 
dozens 
of 
o th er purposes. 


We never paid 2C for testimonials 
yet SMITH’S BREAD, leads 


— in nutritive value and w holesom e 
quality.— its oven-freshness m akes 
for digestion, easily and quickly. 


Each loaf contains just the right 
w eight and measure of pure ingredi­ 
ents — baked in modern automatic 
ovens at the sam e even temperature 
for the sam e length of time. 


Every slice of Smith* Bread is vita­ 
min-rich and its baked-in e n e r g y 
m akes it a food value of double 
strength. 


Stop in and get a loaf today, the best 
bread you ever tasted at A N Y price. 
— retailed only from our store at,— 
605 St. Clair Avenue. 


Smith’s 7c, 8c & 10c 
Bread, leads 


Smith’s Bakery make 
WHITE BREAD, 
both sliced and 
unsliced. 
WHOLE WHEAT 
BREAD 
NUT BREAD 
RAISIN BREAD 
CINNAMON BREAD 
and Special Sliced 
SANDWICH BREAD 


r 
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Vegetable May 
Be Employed In 
Hors D’Oeuvres 


Stuffed Celery And Small 


Red Tomatoes Suggested 1 


In Making Appetizers 


Un* nix very M a il ripe, red to­ 
m atoes, or cooked 
wfeole beata, 
with deep centers hollowed oat; 
one and one half caps n o el/ minc­ 
ed white cabbage; twolre anchor-] 
leo, one stalk celery; tart mayon­ 
n aise; French dressing. 
Chop six of tbs anchovies tin e; 
chop tho celery into sm sil piece* 
and blend aith tho mayonnaise 
and cabbage mixing at! evenly. 
Chil! In the refrigerator and at 
Che sam # tim e m arinate the in 
aids of tho bellowed tom atoes or 


beets with French dressing. Then 
flit the cavities with the cabbage 
mixture. Lay s curled anchovy on 
top of each. U se a * the center of 
a hors d'oeuvrea plate. 
Stuffed Celery 
Twelve smsH stalks of celery 
with a few leaves left on each; 
two packages cream cheese; 
an 
equal amount of Roquefort cheese; 
one t e a s p o o n W orcheetershire 
m ace; one half teaspoon salt. 
Mend the two cheeses together 
adding a few drops of cream or 
soar cream lf they are too dry 
for smooth spreading. Mix iii the 
W ordiestershire sauce. 
Fill smoothly 
into the 
celery 
stalks and round up the surface. 
Lay tw o of each kind of stuffed 
celery 
on 
each 
hora 
d’oeuvrea 
plato; ase devilled bam ; anchovy 
paste; chicken salad for staffing 
celery, having at least two kinds 
in the as sortment. 
Stuffed Eggs 
Three hard cooked eggs; 
two 
tablespoons mayonnaise; 
one ta- 
Meopooa mixed moatard; one half 
teaspoon 
salt; 
about one 
table­ 
spoon black caviar. 


Cat 
cooked, 
shelled 
eggs 
in 
halves lengthwise Blend the yolks 
with tho mayonnaise, mustard and 
salt and pile smoothly back late 
tho whites. In the center of each 
pi*ne a little dab of caviar. Place 
one 
filled 
half 
on 
each 
hors 
d'oenvrea plate. 
Artichokes Heart 
One bottle or can of artichoke 
hearts; one half cap Preach dress­ 
ing; six rounds of toast sauted in 
butter; six cleaned canned shrimp; 
six small pieces of cleaned water 
cress; mayonnaise 
Drain tho artichoke hearts sad 
marinate In tho French dressing 
for several boar* in the refrigera­ 
tor. 
Marinate 
the 
shrim p* 
in 
French, dressing also in a sepa­ 
rate bowl. 
When 
ready 
to- assem ble 
the 
plate, arrange all the other hers 
d oeuvres. then lay the toast round 
on the plate: arrange a little water 
cress across the center and lay » 
shrimp in place o s the cress; place 
an artichoke at either aide of the 
shrimp. Pour or pipe a very little 
mayonnaise on each artichoke and 
on the shrimp. 


RECIPE FOR A 
DELICIOUS DINNER 


DONT light your kitchen store 
DON’T use any of your pots and pans 
DONT set your table 


BUT DO COME DOWN TO 
£ 
JAY’S GRILLE 


KAST SIXTH STH BRT 


ANOTHER THOUSAND USERS O f NEW 193$ GENERAL ELECTRIC REFRIGERATORS SINCE YESTERDAY! 
Mutt ir is KITCH CNS 


m c Som a G E ! 


Sealed-in steel G E TH R IFT U N IT Simple. 
••lent cold-making mechanism. OIL COOL­ 
IN G assures quieter operation lew current 
cost and enduring economy. G F. i i yean ahead 
for no other refrigerator manufacturer has 
bad 12 years experience in building a n d com­ 
te a u th improving a tooled met hamitm 


N e w 1938 G - E M o d e l s C l i m a x 
a S m a s h i n g 1 2 - Y e a r R e c o r d 
of Ever I n c r e a s i n g V a l u e s ! 


— — — — — — — — rn — — 
--- --- 
--- --- ... 
— ITT 


— 
— 2 
_ 
— — 


C O L D C A P A C I T Y I N C R E A S E D 56 


Be Thriftier! G et • g^ne 
G E, the refrigerator that started 
g new "p a re w ave* in Am erica- 
SAVE MORE 
IN MORE MAYS 


rid'* largest electrical manufacture 
world . la r g e s t 
cold. mak i«g m ech* 
or,g,nator of A 
form. 0c* p ro te c t^ 


£ 


You Can Save More Food. 


N «w G-E « . . ■ » c u 
g m 
j u - a s 
flexible, more usable 
^ T ilt- 


S T 
J 7 
N ™ “o » i c k - T « r .V ' C W 
* 


s. -»• r - «*' '*• 
•'J** 
la t e s t im p r o v e m e n ts to h * 
ani, lo the NEW 1938 mmdoU 


■ rn 


NSW 


Sava ALL Ways! Look at the price 
tag s— com pare valu es! Check (be 
multiple savings of a new G-B— hi 
current, upkeep, long life, freezing of 
ice. p reservatio n o f fo o d , conve­ 
niences, etc. And we believe you will 
choose a General Electric. 
Kapp tins in Mind Refrigerator values 
are not made by words and trick dom- 
oast rations 
IN YOUR HOME mn 
oth er refrig erato r at any price coo 
produce m ore cold, p reserve m ore 
food, free se more ice and give yow 
more convenience with the little cur­ 
rent com of a General Electric. 
GENERAL 


Wk 


W 0 
im 


s, - 
IM 


Nr tended tedw Po take a refrigerator that 


m ay be " a b arg ain “ today but Ma regret* 
tomorrow. You cam easily afford a genu­ 
ine G-E. Amy of 12 new models cam be 
purchased am the General Electric Con­ 
tracts Corporation Easy Payment Plan, 


% 
SMALL DOWN PAYMENT 
EASY MONTHLY TERMS 


GENERAL APPLIANCE SALES 
135 WEST FIFTH ST. 
EAST LIVERPOOL, O. 
PHONE 940 


O P E R A T I N G S O U N D R E D U C E D U 


* U 
I i t S i i I M 
1 1 1 » 1 1 = 1 1 * 1 1 1 • m 
i 
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Orange Utilized Griddle Cakes By Any Name Still 
For Variety Of Most Popular Of Breakfast Dishes 
Delicious Dishes Experts Prefer Rimless Iron, But Frying Pan Or Grill 


cooked fruit*; or honer. 
H ere * « good basic griddle cake 
recipe: 
3 cup* pastry 
2 tablespoon* 
flour 
f»t. m elted 
S teaspoons bak- 2 egg yolks 
big powder 
t cups milk 
»% cup granu- 
2 egg w hitey 
I. 


Milk Shakes, Muffins And 


Meat Garnish Included 


Among Suggestions 


Produce ‘Flapjacks’ Of Quality And Appeal 


T b s 
shipm ents 
of 
Valencia 
•rang** Into the m arket• Inst new 
serve to rem ind us that the bright 
ra tio w besmiles b a re a ntncb longer 
visit than need to be the ease. 
Cho you Uke orangeade? 
Have 
yen tried a banana milk shake? 
Now combine the two in a drink 
that is just about tops' It ankee 
a grand 
all-in-ooe breakfast 
for 
those naughty ones who Inst refuse 
to ess their breakfast. 
One fully 
ripe banana, one-half cap coch cold 
mtfk and orange juice and one-half 
tea*4M*Mt sugar WHI make one large 
or tw o medium drinks. 
Slice ba 
n asa in howl and beat with rotary 
egg beater or electric mixer un­ 
til e rs a tz . Press through medium 
m esh wive strainer with a spoon 
Add milk. orang* Joice and sugar 
nod mix thoroughly. Serve st once. 
And hero before we go a step 
further, are some grand orange 
ideas. 
Baste that bam. while bak­ 
ing. with fresh orange juice; and 
It'* nice for duck, too! 
Or se rv e 1 
thu k orauge slices dotted with red 
Jelly, or slightly broiled, as a gar­ 
nish for meat. 
l :se fresh orange 
Joice as liquid in cookies, muffins 
sad cake. 
That good gingerbread 
mix. the recipe of which conies 
front Mary W ashington, is grand 
with orange frosting or sauce. 
It 
is a grand company dessert. 
Orange Muffins 
Orange muffins are so. so good so 
m ake a batch without much to-do. 
One-third of a cup of fat. one-half 
cup sugar, one egg. one-half cup 
bran, one teaspoon grated orange 
rind. 
one-half cup orange juice. 
one quarter 
cup 
milk, 
one 
and 
three-quarters cups flour, tw o tea­ 
spoons 
baking 
powder, 
one-half 
teaspoon salt. one-quarter teaspoon 
anda will yield eight large muffins 
th ree inches in diam eter. 
Cream 
fat and sugar thoroughly; add egg 
and beat all well. 
Stir in bran. 
orange Juice, orange rind and milk. 
Sift flour with baking powder, salt 
and soda; add to first m ixture and 
stir only till flour disappears 
Pill 
greased muffin tins two-thirds full 
and make in SM V. oven for SO min­ 
utes. 


Griddle cakes by any nam e — 
flapjack, hatter, hot. pan or flan­ 
nel cakes—are among the season's 
moot popular breakfast sad lunch­ 
eon dishes 
Careful mixing, proper cooking, 
prom pt serving and tasty toppings 
are essential. 
Most experts prefer te cook en 
a rim less griddle. It's m ach easier, 
they say. ta tarn the cakes when 
there's no interference at the aldea. 
A frying pan. however, may be 
uned And an electric grill which 
baken the cakes right st the tsble 
in very convenient. 
Tout Your Griddle 
The griddle won't need to be 
greased—if there's enough fat in 
the batter. To find if the utensil 
Is hot eoough drop a teaspoon of 
w ater on It. If the w ater dances, 
y o u can go to work 
It’s easier to control the size of 
the cakes if you pour tho batter 
from a wide-mouthed pitcher or 
dip a larg e bowled spoon into the 
pan of hatter. 
T he cakes should be turned only 
once. W ait until bubbles form. then 


beaten 
I cap broke* 
pecans 
Mix ingredients and bake on a 
hot griddle. 


lated sugar 
teaspoon salt 


The ordinary range of hum us 
hearing is over nine octaves. 


C o rr Meal G riddle C akes 
I Make* Twelve Cakes! 
I nine-ounce 
package dry 
mincemeat 
( I i cups) 
I cup cold 
w ater 
I cup sifted 
flour 
I teaspoon* 
baking 
pow der 
Break 
mincemeat 


I teaspoon 
salt 
I cup corn meal 
1»h cups milk 
I egg 
cup melted 
butter or 
other short­ 
ening 
into 
pieces 


to a full recipe of batter: chopped. 
('oohed ham. veal or bacon; boiled 
rice, corn, hominy, mashed cooked 
vegetables, left-over cereal, nuta. 
dates, dried fruit or grated cheese. 
lf yon add blaeberries, ase less 
milk. (A cup and a half will do 
la place of tw o cups.) If yon sub­ 
stitute sour milk for sweet, add a 
teaspoon of sods to each cup of 
milk, but don’t use baking powder. 
Maple Syrup E t Al. 
Generally, when you think of 
griddle cakes you think of syrup 
along with them . Maple syrup is 
the favorite. But there are several 
appetizing 
substitutes 
you 
can 
s e r v e for variety’s sake. Among 
them are: 
CARAMEL SYRUP—Melt a cup 
of granulated sugar in a frying 
pan. Stir constantly and add a 
cup of boiling w ater. Boil the mix­ 
tu re slowly until the sugar has 
dissolved. 
HOM EM ADE SYRUP—Boil two 
cups of sugar sad two cups of 
w ater together for about five min 
utes. (S ubstitute brown or maple 
sugar if It is handv.t 
JELLIES AND JAMS — Serve 
them as is or add one-fourth of a 
cup of boiling w ater to each cup 
of sweet jelly to m ake it spread 
more readily. T art flavors such as 
gooseberry, apple butter, raspberry, 
quince, currant, plum or pineapple 
are beat. 
Or you can serve fruit pudding 
sauces, warm or cold; 
fresh or 


Announcing 


The Opening of the 
New Spring Classes in 
BEA U TY C U L T U R E 


«t the 


PARAM O UNT 
BEAUTY SCHOOL1 


EN ROLL 
NOW POR 
CLASS 
PLACEMENT. 


Because of increase dem and for beauty op­ 
erators we are making a special offer to aM 
who are interested in learning beauty cul­ 
ture. 
We invite yon to th e Param ount 
School w here term s will be m ade te suit 
you. 
W e hsve included smotig our class work, a 
Baioptician machine, used in the study of 
skin and scalp diseases also studies in 
bacteriology. 
physcology 
and 
anatom y 
taught by licensed physicians. 
Individual training by our staff of teacher- 
specialists prepares you to command a high 
salary, in this fascinating work. 
Enroll 
now and benefit by the prestige of one of 
A merica’s finest schools! 


Spinach Nest Appeals 
N ests of spinach holding carrot 
eggs will appeal to the child whose 
diet requires many vegetables. 


Add cold water. Place over heat 
aud stir until lumps are thorough­ 
ly broken lip Bring biskly to boil. 
Coutinue boiling until m ixture is 
alm ost dry. Allow 
to cool. Sift 
flour once. Measure. Add baking 
powder and salt aud sift again. 
Mix with corn meal. Add milk and 
egg and beat vigorously. Add m elt­ 
ed butter and mix quickly. Fold in 
cooled 
mincemeat. 
Drop 
griddle 
cake batter by spoonfuls onto a 
hot, greased griddle. Cook. turn­ 
ing each cake when it is browned 
on bottom Serve with butter and 
sugar or maple syrup. 


VACATIONING 


turn up one corner to see if the 
bottom is brown enough to flip the 
pancake. 
Clean 
the 
griddle 
with 
soft, 
crushed paper after each baking. 
To vary the batter, add half a 
cupful of any one of the following 


I East Liverpool’s Largest Family Shoe 8tore 
Thousands Of Steps 
Made Easier 


MARKOW 
COMBINATION 


SUPERIOR 
FITTING 


CHOICE 
SOFT KID 
LEATHER 


Designed primari­ 
ly to meet the reg­ 
ulation r e q u i r e ­ 
ments o f nurses 
but ideally suitable 
for all utility pur­ 
poses. 


•2.98 


• BEAUTICIANS 
• ATTENDANTS 
• WAITRESSES 
• USHERETTES 
• SALES LADIES 
• OFFICE WEAR 
• HOUSE WEAR 
• SHOPPING 
• DRILL TEAMS 
• PARADES 


All W idths and Sizes—Black and All W hite 


S h o e s T o r The I ut ire lam ily 
g|p pap 


14 MARKET ST., 


W hether You T ravel 
. . . . 
O r Stay A t H om e . . . . 
You W ill Find E verything Yon 
Need A t ---------- 
P E N N E Y ’ S 


SUMMERS NEWEST 
WASH FROCKS 
98c 
I 
• Organdie* 
• Dotted Swisses 


C h ild re n ’s Tubbable 
SUN SUITS 
Serviceable! 
Healthful . . 


Ladies’ 
RAYON TAFFETA 
SLIPS 
49c 


Cool and Comfortable 
PRINTED 
BATISTE 
GOWNS 
49c 


S U M M E R 
Sheer Prints 
15c 


B elle Isle Q u ail ^ 
PILLOW 
CASES 
10c 
rad 


42x36 


At Extra Savings 
TERRY 
TOWELS 
15c each 


Fast To Washing 
AVENUE DRESS PRINTS 
10c yd 


N 
E 
Y 
' S 


n T T e -Y 
C O M P A N Y , 
I n c o r p 
t e d 


119-21 W EST FIFTH ST. 
EAST LIVERPOOL, OHIO. 
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PURITY ICE CREAM & MILK CO. 
• Producers of Purity Milk, Cream and Ice Cream • --------------- 


■ 
• • ' 
« 
. 
• 
** 
' 
,i 
r" 
] 
i 
. 
824 CHESTER AVENUE 
PHONE 718-J For Deliveries Anytime 
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Good Cooks Are Like Scientists 
... Always Searching For The 
Most Satisfactory Products 


4ND . . . There Is Always Someone 
W ho Finds Dissatisfaction With 
The Dairy Products They Are Using 


Purity Dairy W ELCOM ES any fair comparative 


test that you wish to make between their products and 


others . . . why not try Purity products for just one day? 


Our bacteria test is equal to any in this district and for 


qualities, you be the judge! 


DISSATISFIED? 
Change TODAY to these 
Purity Dairy Products... 


MILK . . . a most refreshing drink on a 
hot summer day, a health builder. 


CREAM . . . the most important foot! for 
building energy and vitality. 


ICE CREAM . . . every spoonful is cool 
told refreshing, the perfect dessert. 


BUTTERMILK . . . made the old fashion 
way, drink lots of it and often. 


COTTAGE CHEESE . . . especially good 
with salads, just try it once. 


ALSO . . . many other dairy products. 
Just phone 718-J and we will tell you all 
about them. 


WISE MOTHERS USE 
PURITY PRODUCTS 
IN THEIR COOKING 


The things they bake, dressings they pre­ 
pare, and desserts they fuss over, depend on 
the quality and richness of the milk and 
cream they use. The finest costs you no more 
. . . when you order from us. Let us leave 
an extra quart ea«*h day for your eooktng 
and baking. 


FOR TASTE AND PURITY IN ICE 
CREAM MAKE SURE ITS PURITY 


The hotter the weather the more you will enjoy Purity 
Ice Cream. You’ll love it’s mellow creamy richness—and 
how you’ll go for Purity’s fresh fruit flavors with mouth- 
teasing tidbits of the fruit itself iii every other spoonful! 
Order Purity now; serve it tonight to the family for din­ 
ner. to your guests later on. Keep a pint or two ready iii 
your refrigerator’n frozen dessert tray at all times. 
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Sardines Offer 
Tasty Dish For 
Sunday Supper 
----------- 


Nourishing Fishlets F o r m 


Basis For Appetizing 


Culinary Treats 


Th* mise housekeeper sc** to 
14 th at her food supply includes 
Berend tin* of sardines, for these 
sourishing fishlets make the base 
for grand dishes and are Just as 
Bice when served by them selves 
with plenty of lemon Juice, 
Sar­ 
d in es are grand for canapes but 
d o equally well as the base for a 
main dish, sui h as this one made 
with rice. 
Wash a cup of rice in several 
waters. 
Boil rapidly for five min­ 
utes. Strain. 
Rinse in cold water. 
Turn Into buttered casserole. Pour 
over the rice one cup of milk mixed 
with teaspoon salt. 
Arrange con­ 
tent* of can of sardine* on top. 
45 minutes in 350 P. oven 
with cover on baking dish for the 
last IO minutes. 
Grand Dish 
To make another grand 
dish, ! 
prepare a pound of macaroni with 
a cream sauce well flavored with 
snappy cheek*. 
< Boil macaroni or , 
spaghetti In 
boiling water until | 
tender. 
Drain 
and 
cover 
with 
cheese sauce.) Pour out onto large 
platter. 
A rrange contents of two 
cans of sardines around the platter 
and garnish with tomato quarters. 
Eggs saga is made with six hard­ 
boiled eggs cut into slices. 
Make 
a cup of rich creamsauce. Arrange 
egg slices arid contents of can of 
sardines in alternate layers in but­ 
tered baking dish, covering each 
layer with a portion of the cream 
sauce. 
Top with buttered crumbs 
and bake in moderate oven for 30 
minute*. 
For Sunday Supper 
For a grand Sunday night sup­ 
per dish, mix two cups cold mashed 
potatoes with contents of can of 
sardines. Season to taste with salt 
and, if desired, a little grated onion 
or mixed parsley. Shape Into balls 
or flat patties. 
Fry golden brown 
in hot fat and serve at once. Left­ 
over rice may be substituted for 
potatoes, bitt egg must be added to 
bold mixture In shape. 
For a delicious and nourishing 
main dish, arrange some small, 
whole cooked beets In a casserole. 
Mash contents of can of sardines 
with one-half onion, grated, and 
one-hslf cup of bread crumbs, 
lf 
oil from can is not sufficient to 
moisten the mixture, add a little 
butter. 
Sprinkle over top of beets 
and, lf desired, arrange whole con­ 
tents from a second can over the 
top of crumbs. 
Bake slowly in 350 
F. oven for about 30 minutes, or 
until beets and fish are heated 
through. 


Appetizing Leftovers 


leftover*, if they are i« rfr 
fully stored, may be made into 
very appearing foods. 
Dinner Serving Three 
Roast Meat and Gravy (Reheat* 
ed) 
Corn and Potato Cakes 
Bread 
C ranberry Jelly 
Cabbage Fruit Salad 
Marshmallow Prune Pudding 
Coffee 


Roast Meat And Gravy 
Roast m eat 
% cop boiling 
Gravy 
w ater 
Carefully 
slice, the 
m eat 
and 
place in a shallow pan. Add gravy 
and w ater. Cover and cook 15 min­ 
utes over a m oderate beat. 
Corn And Potato Cakes 
I '1 cups mashed *4 teaspoon 
potatoes (left- 
minced onion 
ov#kr*> 
V4 cup corn 
* 
J-0" 1 
I teaspoon 
4 tablespoons 
minced 
flour 
parsley 
*4 teaspoon 
3 tablespoons 
m inted celery 
bacon fat 
Mix all ingredients except flour 
and fat. Shape into cakes half an 
inch thick and roll In the flour. 
Broun in the fat melted in a fry­ 
ing pan. 
Cabbage Fruit Salad 
1*4 cups chopped % teaspoon ‘•alt 
cabbage 


% cup sugar 
>4 cup w ater 
Mix the ingredients and bake 3d 
minutes in covered pan in mod­ 
erate oven. 
Fruit Cookies 
(Th'-ce Dosen) 
% cup fat 
I teaspoon 
1H cups dark 
vanilla 
brown sugar 
2 eggs 
I teaspoon cin­ 
namon 
‘a teaspoon 
cloves 


% cup cream 
I cup chopped 
raisins 
*4 cup nuts 
3«4 cups flour 
% teaspoon salt I teaspoon soda 
Cream fat and sugar. Add eggs 
and beat. Add rest of ingredient* 
and bake on greased baking skeets. 


into 
2 
medium-sised 
loaf 
pans, 
beef 
which are well buttered. Stand 15 3 tabiespoae 
m inutes and bake one bour in a 


Timely Luncheon 


S srv in g E ight 
Summ er Cocktail 
Fresh Shrimp And Crab Salad 
Mayonnaise 
Cheesed Bars 
W aterm elon Pickles 
C urrant Jelly 
Blueberry T arts 
H ard Sauce 
M int Candies 
Coffee 


m oderately slow oven. The bread 
m akes better sandwiches if It is 
on© day old. It may be used the 
Kame day it is baked if It is care­ 
fully cut. 
Peach Sherbet 
I ‘4 cups peaches >4 cap lemon 
1*4 cups grand- 
juice 
lated sugar 
I cup thin 
2 cups milk 
cream 
Mix 
peaches and lemon juice. 
Add milk to sugar and cream. Let 
stand IO minutes. Slowly pour th* 
milk 
m ixture 
into 
peaches and 
Juice. Poor into free ter and freete 
until stiff. Remove the dasher and 


butter 
4 tablespoons 
flour 
2 cups milk 
I teaspoon salt 


chopped onions 
I teaspoon 
chopped 
parsley 
I cup diced 
cooked celery 
1-3 cup diced 
cooked carrots 
Melt butter, add flour and when 
blended 
add milk, 
cook until 
creamy 
sauce forma. 
Stir 
con­ 
stantly. 
Add rest of ingredients 
and pour into buttered baking dish. 
Bake 2d minutes in hot oven and 
serve immediately. 
Asparagus Relish Salad 
2 3 cnp sliced 
I teaspoon 
cucumbers 
i cup cooked 
pack sherbet two boors to “ripen.” I 
asparagus 
T his sherbet may also be froxen 
in the mechanical refrigerator lf it 
is stirred every 30 m inutes during 
the first one and one-half hours. It 
will require about four hours in 


1-3 cnp sliced 
radishes 
I cup chopped 
green peppers 


chopped on leas 
I teaspoon salt 
I teaspoon 
pepper 
1-3 cup Pre rn b 
dressing 
Mix and chill ingredients. Serve 
all for th© sherbet to free** stiff in bowl lined with crisp lettuce or 
enough to serve 


I tablespoon 
pimiento 
(optional) 
dressing 
lJi cup salad 


*4 cnp diced 
peaches 
*4 cup diced 
pears . 
Ii cup seeded 
cherries 
Chill ingredient*. Combine and 
serve in a bowl. <Many other fruits 
than those m entioned 
will 
also 
combine nicely with cabbage.) 
Marshmallow Prune Pudding 
I package 
*4 cup seeded 
orange-fla- 
cooked prunes 
\ored gelatin 
mixture 
’4 cop diced 
I cup boiling 
m arshm allows 
w ater 
*4 cup prune 
cup diced 
Juice 
. 
oranges 
Dissolve gelatin in water. Cool 
and add rest of Ingredients. Chill. 


Cinarnon, 
nutmeg, 
mace 
and 
lemon Juice — a little of each of 
them —will improve the flavor of 
apple sauce. Add them just before 
the sauce has finished cooking. 


Tuna Fish Au Gratin 
One cup white sauce, I No. 2 
can of tuna fish, *4 green pepper, 
I hard cooked egg, bread crumbs, 
grated cheese. 
Make a white sauce of 2 table­ 
spoons of butter and 2 tablespoon* 
of flour and I cup of milk. Add the 
fish flaked, the chopped pepper, 
and egg. Place this In a buttered 
glass pie plate and top with a 
light sprinkling of bread crumbs 
(or col n flakes) and grated cheese. 
Bake about 20 minutes in a moder­ 
ate oven. Serves 6. 
Approximate 
cost 40 cents. 


A balloon centerpiece in the mid­ 
dle of the party table appeals to 
youngsters. Select balloons of dif­ 
ferent sixes, shapes and colors and 
Ile th< in to weights which may be 
placed in a low bowl. The balloons, 
of course, serve as favors for the 
youngsters to fake home. 


Use the waxed paper that comes 
around bread to wipe off the stove 
when you are cleaning up after the 
meal. It acts as both a cleaner and 
A polisher. 


Virginia Ham Loaf 


Dinner Serving Four 
Virginia Ham Loaf 
Escalloped Potatoes 
Baked Apple Sauce 
B uttered Asparagus 
Bread 
Raspberry Jam 
Head Lettuce 
Relish Dressing 
F ruit Cookies 
Coffee 


Summer Cocktail 
cup rasp- 
I cup seeded red 
cherries 
2 tablespoons 
lemon juice 
% cup sugar 


berries 


1 cup diced fresh 
pineapple 
If desired this can be served par­ 
tially frozen by pouring into tray 
in 
mechanical 
refrigerator 
and 
chilling about one hour. 
Cheesed Bar* 
2 cups flour 
4 tablespoons 
4 teaspoons bak- 
fat 
ing powder 
*3 cup milk 
teaspoon salt I tablespoons 
>4 teaspoon 
butter 
celery salt 
J j cup grated 
*4 teaspoon 
cheese 
paprika 
Mix flour, baking powder, salt, 
celery salt and paprika. Cut in fat 
with knife, slowly add milk. W hen 
soft dough forms pat out until *4 
inch thick. Spread with butter and 
cheese. 
Fold dough half-over so 
that the cheese will become filling. 
Press well. 
Using sharp knife cut 
into 3-inch 
by 
three-inch 
strips. 
Bake seven m inutes on greased 
baking sheet In m oderate oven. 
Hard Sauce 


Helping Homemakers 


(Meals For Two) 
B reakfast 
Chilled Fruit Ju k es 
Baton 
Coffee 


Dressing 
Tea 


Poached Eggs 
Buttered Toast 
Luncheon 
Big Fruit Baled 
French 
G ingerbread 
Iced 
Dinner 
Corned B e e f Casserole 
Baked New Potatoes 
A sparagus Relish Salad 
Biead 
Rhubarb Sauce 
Orange Filled Cake 
Coffee 


cabbage leaves. 
Orange Filling For Cake 
1-3 cup sugar 
I tablespoon 
3 tables Jan. na 
flour 
4 teaspoon salt 
J cup orange 
juice 
I tablespoon 
lemon juice 
I tablespoons 
water 


butter 
I teaspoon 
grated orange 
rind 
) teaspoon 
grated lemon 
rind 
I egg 
Blend sugar, flour and salt. Ada 
I rest of ingredients and cook slowly 
and stir constantly until very thick, 
and cream y. Use as filling for bak­ 
ed white or yellow cake layers. 
This cake filling is popular with 
I both children and grownups. 


Flour should be measured at the 
time it is to be us**d. 
lf it is 
allowed to stand it will pack down 
4 cup diced 
J teaspon paprika I aud 
accurate 
m easurem ents will 
cooked corned 4 teaspoon 
| not be possible. 


Corned Beef Casserole 


‘.4 cup butter 
J tablespoons 
hot cream 
I teaspoon 
vanilla 
’4 teaspoon 
lemon extract 
Mix ingredients and beat 
creamy. 
Chill and serve. 


*4 teaspoon 
almond extract 
1 a teaspoon salt 
I ’4 cups sifted 
confectioner’s 
sugar 


until 


Virginia Ham Loaf 
I pound smoked I tablespoon 
ham, chopped 
minced onion 


Supper On Sunday 
(Serving Eight) 
Salmon Salad Bowl 
Fruit Sandwich Loaf 
Butter 
Ripe Olives 
Cucumber Pickles 
Peach Sherbet W hite Drop Cakes 
Iced Coffee 


0 


*** bow ing 
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The 
Meter-Miser 
Is Priced As 
Low As 
*119 


1 cup crumbs 
•4 cup chopped 
celery 
2 tablespoons 
minced 
parsley 


cup milk 
I 
egg or 2 >o!ks 
*4 teaspoon salt 
*4 teaspoon 
paprika 
Mix ingredients and press <nto 
buttered loaf pan. 
Bake 40 min­ 
utes in m oderate oven. 
Spread 
with topping. 
Topping 
I cup brown 
’4 teaspoon cia- 


Salmon Salad Bowl 
1*4 cops salmon j tablespoon 


sugar 


’,4 teaspoon dry 
m ustard 


minion 
2 tablespoons 
vinegar 
Vi cup crushed 
pineapple 
Mix ingredients and spread over 
the ham loaf. Bilk© 20 m inutes in 
a m oderate oven. Serve warm or 
cold. 
Escalloped Potatoes 
4 cups steed raw (4 teaspoon 
I tot a toe* 
paprika 
4 tablespoons 
2 tablespoons 
flour 
butter 
V* teaspoon salt I ’4 cup* milk 
Mix flour with potatoes, salt and 
paprika. Add 
rest of ingredients 
and 
pour 
into 
buttered 
baking 
dish. Bake 50 m inutes in m oderate 
oven. 
, 
Baked Apple Sauce 
3 cups sliced 
2 tablespoons 
apples 
lemon juice 


3 hard-cooked 
eggs, diced 
I cup diced 
celery 
’4 cup chopped 
pimientos 
% cup chopped 
sweet pickles 
t hin ingredients. 
Combine and 
serve in a bowl lined with crisp 
lettuce or any other salad green. 
Fruit Sandwich Loaf 
3*4 cups flour 
3'4 teaspoons 
baking powder * e£g 
I teaspoon salt 
12* cups milk 


1 ' " . f * ” "'* 1* 2 
I cup chopped 
fat> me U(* 
cooked drained <4 teaspoon soda 
apricots 
Mix the ingredients and 
pour 


lemon juice 
'4 teaspoon salt 
I tablespoon 
minced parsley 
V* cup salad 
dressing 


'4 cup raisins 
1938 FRIGIDAIRE 


with miwsum METER-MISER 


WILL SA VE HER M O RE M O N E Y M A K E HER KITCH EN 


HOURS' H A P P IE R . E A S IE R T H A N E V E P B E F O R E ! 


Com* tot / S i* t&e 79woSf 


P I L M E R ’ S 


447 MAIN 8T. 
WELLSVILLE, O. 
PHONE 154 


2.50 
fteou 


Permanent Waves 
GENUINE 
Oil Wave 
angular Value $3.95 
MACHINELESS $3.50 A $5.50 


OTHER $1.50—$1.95 
WAVES $3.50—$5.00 
AU Wave* Guaranteed and Complete 
VANITY BEAUTY SALON 


508 MARKET 
2nd Floor 
PHONE 824 


“We Northside Women Certainly Are 
Lucky To Have This New and Modern 
Food Market So Convenient to Home” 


Here are tome of the reasons why . . • 
• Store facilities equal to any in town 
• National Brands foods at lowest prices 
Complete selection of quality meats 
WeU trained clerks to wait on you. 
Free delivery service for all orders 


Why go downtown . . . here you'll find 
quality foods at lowest prices phis, train­ 
ed clerks, and phone or delivery service. 


McHenry’s National Brands Market 
Corner St. Clair A McKinnon Ave. 
Free Delivery, Phone 601 
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Staid Old Biscuit 
Dough Furnishes 
Tasty Appetizers 


May Be Used In Any Course 


lf Housewife Employs 


A Little Ingenuity 


Staid old biscuit dough is going 
frivolous these days. 
I t s being made into all sorts 
ot fascinating and tasty little ap­ 
petizers and canapes for cocktail 
parties. It also is being widely usad 
in cases for cream ed or buttered 
foods. 
W ith a little ingenuity you can 
use 
biscuit 
dough 
during 
any 
course of the meal. 
Let s sta rt with appetizers. 
T y spreading a thin layer of 
bis* -ii 
dough 
with 
any 
savory 
Combination of minced m eat, fish, 
fowl or ham 
M a k e it into rolls 
about an inch in diam eter. Cut off 
half inch slices and 
bake tlietn. 
Serve while hot 
Sn ead another layer of dough 
wit/ 
a sandwich filling of liver 
p a s te , 
minced sardines, cream ed 
cheese or tuna. Fold the dough half 
o re 
Cut it into small squares or 
diai ionds, pres* the edges togeth­ 
e r with a fork, then bake and 
sere - hot. 
Use Grated Cheese 
T<* make an appetizer with a 
crusty top, spread a thin layer of 
dough with grated cheese mixed 
with salad dressing and a little 
minced onion, parsley and grated 
horseradish. Cut Into varied shapes 
and serve hot with soups or salads. 
Add grated raw carrots, minced 
parsley or a little celery salt to 
•tie biscuit dough itself and cut it 
Into fancy shapes. 
F o r a hot bread to serve with the 


TO GARNISH THE SALAD PLATE 


O 
NE package cream cheese; one 


radish; six strips crisply broiled, 
drained bacon chopped fine; one 
teaspoon finely chopped parsley. 
Blend all together. Make into small 
hahs I se as a garnish fur a salad. 
Ham Balls 
One cup devilled ham ; one half 
cup cream cheese; pickled onions. 
Biend ham and cheese, shape into 
balls, press a pickled onion in each. 
Serve as a garnish for crisp green 
salad m ixtures. 
Nut And Onion Balls 
One cream 
cheese; 
one slice 
Spanish onion finely chopped; two 


chopped, 
monds or pecans; one 
chopped green pepper; 
ta Mend. 
Mix all together, shape fa te balls 
about one inch in d is a s te r. Stick 
a canape pick in eeeb. Urn en 
fruit salad plate. 
Liverw urst 
One cup good liverw urst, m asked 
and softened with a little m ayon­ 
naise; th ree large ripe olives chop­ 
ped fine; two tablespoons of tiny 
peaii onions. Blend all together. 
Make Into baile mask with aspic 
aud serve on a plate of endive and 
tom ato salad. 


• m inutes.! W atch them carefully 
to preveet burning, Beeve worm 
with a fork. 
Ptoeoppte Cookies 
Vi cup butter 
| toss peen 
1V4 cups grmnu- 
learns extract 
% tesspaon salt 
! egg* 
SH 
I 
cups flour 
soda 


fruits or berries. For short cakes, 
the dough is made into sm all forma 
having berries or fruits as a fill­ 
ing. 
Filled fruits rolls are general 
favorites. Spread thick sw eet berry 
or 
fruit 
sa ice 
over 
rolled-out 
dough. Roll up the dough end place 
It in a greased loaf pan. Bake it 
for 30 m inutes in a m oderate oven. 
Sprinkle the top with brown sugar 
and cinnamon. A fter five m inutes’ 
more baking unmold it and serve 
it warm—arith hard sauce or whip­ 
ped cream. 
Biscuit dough may also be us*d 
in place of cake b atter for upside­ 
down desserts. 
And 
don’t 
forget 
fruit 
dum p­ 
lings. Put fresh or canned fruit or 
berries on six-inch squares of thin 
biscuit dough. Bring the edges of 
the dough up and over the fruit. 
Pinch in place and fit into greased 
muffin pans or a large shallow pan. 
Cover with sugar syrup and bake 
for 35 m inutes in a m oderate oven. 


SAUSAGE TURNOVERS 
Roll biscuit dough into a thin 
sheet. Cut it into large rounds 
Put a link of sausage on each 
round Then bring the edges of 
tin- dough together — and press 
th>-m with a fork. Do not com­ 
pletely w'rap the sausages, how­ 
ever. Bake in a hot oven. 
SAUSAGE APPETIZERS 
Cut out sm all rounds of bis­ 
cuit dough. Fasten a cocktail 
sausage to each round with a 
strip of dough Bake In bot oven. 


CREOLE SAUCE 
("W ly Be Served Over Sausag- 
TurnoVers) 


I tablespoon 
olive oil 
I chopped 
onion 
I Clove garlic 
I tablespoon 
green pepp* r 
i cup sliced 
mushrooms 


1 tablespoon 
flour 
2 cups tomato** 
I bay leaf 
4 cloves 
Sprig of parsley 
S alt 
Sugar 
Pepper 


Heat olive oil aud cook onion, 
garlic, green pepper and m ush­ 
rooms in it for five m inutes 
Remove garlic. S tir flour into 
th*- m ixture and allow to brown. 
Add tom atoes and seasonings. 
Mix well and cook over a low 
fire for about 20 minutes. 


Hot Weather Meals 
B reakfast 
Fruit Juices 
Creamed Eggs On Toast 
Coffee 
Luncheon 
Fresh Vegetable Batad 
Salted W afers 
Plums 
Tea 
Dinner 
Jellied Ham Loaf 
Cream ed A sparagus 
Bread 
C urrant Preserves 
Radishes 
Mat aroon D essert 
Coffee 


Jellied Ham Loaf 
I package le m o n y cup chopped 
flavored gelatin 
celery 
I l* cups boiling 
w ater 
tablespoon* 
granulated 
sugar 
t teaspoon salt 
cup chopped 
cooked ham 


*/i cup chopped 
green peppers 
I tablespoon 
chopped 
parsley 
I tablespoon 
chopped onions 
3 tablespoons 
salad dressing 
Dissolve gelatin in w ater. Add 
juice aud sugar. Cool. Add rest of 
the ingredients and pour into a 
glass loaf dish which has been 
ii used out In cold w ater. Chili un­ 
til firm. Unmold. Cut in slices and 
arrange them on a serving platter, 
(tarnish 
with 
hard-cooked 
egg 
slices and pickles. 
Macaroon D essert 


meal. m ake pinwheels. Spread bis­ 
cuit 
dough 
w ith 
butter, 
brown 
sugar and cinnam on. Form it into 
rolls two inches iu diam eter. Cut 
off one-inch slices and bake. You’ll 
faav*- 
cinnamon 
roils 
like 
those 
made from yeast dough. You can 
vary the flavor by adding nuts 
d a t e s , candied fruits or raisins. 
Cut fee bread is simple to m ake. 
Just add a little sugar to the dough 
itself and spread the top with the 
brown 
sugar 
m ixture 
suggested 
for pinwheels. 
Cheese biscuits are old stand­ 
bys 
To make them merely add 
half ,a cup of grated cheese to your 
regular 
dough 
or 
sprinkle 
the 
grated cheese over the top after 
It has been rolled out. Shape the 
dough into small biscuits, bars or 
triangles, lf you w ant a really sub­ 
tle flavor combine several cheeses. 
Now For Main Course 
Now for the main course, 
i F it biscuit dough 
into muffin 
(Mins and hake it to form shells. 
The* fill theip with cream ed vege­ 
tables, m eat or fish m ixtures. Or 
rou can use bits of dough to cover 
tiny:pot pies and m eat shortcakes. 
Yen can use up leftover bits of 
lough in “pustrie.” Shape your 
lough Into six-inch squares. Cover 
the squares with left-over chopped, 
Rooked m eat or vegetables. Mutate-) 
With gravy or cream aud add sea­ 
sonings. Shape into triangles and 
bake. Serve hot — with a savory 
Sauce or gravy. 
T here are lots of ways in w hi'li 
bis* M ilt dough may be used in des­ 
serts. 
T a k e 
The hMtaSt S e a t* 
As used a* a topping for sw eetened 


3 egg yolks 
2 tablespoons 
flour 
H cup granu­ 
lated sugar 
I cup milk 
I teaspoon 
vanilla 
Beat yolks. Add 


Vs teaspoon 
almond extract 
Vt teaspoon salt 
I cup crushed 
macaroons 
(almond or 
cocoanut) 
flour and sugar. 
Add milk and cook in a double 
boiler until the dessert is thick and 
cream y. Stir constantly. Add ex­ 
tracts and salt. Cool. Pour over the 
m acaroons 
placed 
in 
a 
shallow 
glass dish 
which has been but­ 
tered. Cover with meringue. 
Meringue 
3 egg whites 
% teaspoon 
Vs cup granu- 
almond extract 
lated sugar 
% teaspoon salt 
Beat whites until stiff. Add sugar 
and beat until cream y. Add rest 
of 
the 
ingredients 
and 
roughly 
spread over the filling. Bake IO 
m inutes in a slow oven. Cool and 
serve 
plain 
or 
surrounded 
with 
whipped cream. 


Summer Luncheon 
Toasted Tomato Sandwiches 
Ripe Olives 
Radishes 
Pineapple Cookies, Straw berries 
R aspberry CMU 


Toasted Tomato Sandwiches 
6 pieces bread 
2 tablespoons 
butter 
Vt teaspoon pre­ 
pared m ustard 
Vt teaspoon salt 
*/• teaspoon 
paprika 
Toast bread slices on 
and arrange them on a 


6 slice* tom a­ 
toes 


6 large thin 
slices cheese 
6 strips bacon 
6 onion rings 
one 
flat 
side 
pan. 
with 
>1*11 
rest 
* m ahwwlfign 
of the ingredients. 
Tup WRI 
Bake or 


broil until the bacon is crisp and 
the rest of th e ingredients a light 
brown color. (It will require about 


€ cap crashed 
pineapple 
Cream batter 
eggs and pineapple. Beat areB. Add 
the rest of the ingredients, mixing 
tightly. Drop port leas of the R iff 
dough from the tip of a sp sea oat* 
greased baking sheets. 
Bake lh 
m inutes in a m oderate oven. T hese 
are good 
cookies ta serve with 
chiliad he vers gee or frozen des­ 
serts. 
R aspberry Chill 
I cup granu- 
% cap leoioa 
lated sugar 
Joice 
I cups w ater 
2 caps Iced ton 
I cup raspberry 4 cups Iced 


'left'.*, 
J MCO 
% en* orange 
« a d a t M ares 
jute* 
chopped 
Boti sugar and irater throe ■“ *' 
ates. Coot and add re st of the *•* 
gredients. CMU antu serving tisss- 
ta glasses half W H 
ice. 


Apple Complexions 
To prevent apples from turning 
dark when they ara period, sprin­ 
kle orange, 
lemon or grap efru it 
juice over them aud put them lata 
tho 
refrigerator 
until 
ready 
to 
serve. Shoed apples also amy he 
kept la salt w ater to which sue 
tablespoon of salt has been added 
for each fe a r cups of cold 


Sprinkle furniture polish 
oh a 
small dish mop to clean tho sta ir­ 
way railing. T he dust wiU adhere 
to a smaii mop more easily than to 
a rag. 


This 
organized 
p my dear, is 
housekeeping 


**i can get more food in 
m y Shelvador because 
i t ’s built to hold small 
a rtic les m ore con een - 
iently in the door and 
le a v e r o o m o n m a in 
shelves for bulky foods.** 


W 


With Built-in 


R A D I O 


W h y m i t t y o u r 
favorite program 
becaute you m u tt 
be in tho kitchen! 
f ile -1ttb t Crowley 
radio it a ctu a lly 
built into the top. 
I t 't th e e m a r te tt 
n o te In m o d e r n 
k i t c h e n e q u i p » 
m e r i t . It't smart, 
too, in thote hornet 
where the kitchen 
play ta n im portant 
part in in fo r m a l 
entertaining. 


AS LO W AS 


$ 9 3 . 5 0 


E A SY T ER M S 


WATSON 


SHELVADOR 
Electric Ref ria erat A 
K H ; , 


m 
o w * * 
iAede 


HARDWARE 


The Shelvador has everything 
you expect today in fine re­ 
frigerators—quick-action ice 
cube and tray release; sealed 
Electrosaver unit; improved 
freezing control; every deair* 
able device that hum an in­ 
genuity has developed for 
perfect food preservation. 


Every woman likes the con­ 
venience of this compact* 
h a n d y -to -rea ch storage o f 
sm all item s in the door. 
It 
lowers operating costs be­ 
cause the door is opened only 
for seconds* because you al­ 
ways know where to instantly 
■each the foods you want. 


PH ONE 30 129 EAST SIXTH ST. 
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Cocoanut Cream Pie 


_ 
ClriHei Diced f i m ^ n k 
Brailed Fish 


Crwe i e d Turnip* 
Swnsfciae Salad 
Chena od Bar* 
< ©carnal Cream Pie 
Carree 


Sated 
(Fruited Gelatin Affair) 
I package lemon I cep mayon- 
flavored Ret*- 
neise 
tine mixture 
* CUP diced 
t cop boiling 
. 
pineapple Juice1 
I cup orange 
| CBp diced 
|«ice 
pears 
I cep salad 
1-3 cup blanched 
diessiug 
almonds 
Po ir pineapple juice over gelatin 
and stir until dissolved. Add orange 
|ttl< * and cool until m ixture thick­ 
ens slightly. 
Fold in rrat of ingre­ 
dients and pour into mold. 
Chill 
antil firm 
Unmold on shredded 
lettuce and top wtih more mayon- 
sa t se. 
Cocoanut Cream Pie 
t i cuiei flour 
. , 
I teaspoon salt 
5 ta««aiw on. 
I t cup lard 
« * • » ' " 
Kix flonr and salt, cut in lard and 
•lowly add water. When stiff dough 
dorms, press Into ball in palm s of 
Sand. 
Roll out and fit into oblong 
■aa. Prick sides and bottom. Bake 
IS m inutes in m oderate oven. Add 
CUlttt g 
Fitting 
I cup sugar 
I teaspoon lemon 
1-3 cup flour. 
extract 
.. 
l l teaspoons 
* «*« folk* 
I I cups milk 
j 
tablespoons 
% teaspoon salt 
butter 
Blend sugar, flour and yolks. Add 
salt and milk Cook until creamy in 
double boiler. S tir frequently. 
Add 
rest of ingredients. Pour into baked 
shell. 
Cover wtih meringue. 
Meringue 
4 egg whites 
I , cup cocoanut 
1-3 cup sugar 
Beat whites, add sugar aud beat 
until cream y. 
Add cocoanut and 
roughly spread over filling. 
Bake 
l l m inutia in slow oveu. Cool and 
cut in bar*, carefully rem ove to 
serving plates. 


Glazed Strawberry Tarts 


(F it For a King* 
Dinner or Supper 
(Serving Eight I 
Chilled Fruit Juices 
Jellied Fish Mold 
Tomato Slices 
, Shoestring Potatoes 
Stuffed Celery 
Ripe Olives 
Hot Rolls 
Plum Jelly 
Straw berry T arts d a z e d 
Coffee 


Jellied Fish Mold 
3 ta bl* spoons 
granulated 
gelatin 
I-3 cup cold 
w ater 
I i cups salmon. 
cooked 
I cup finely 
chopped celery 
J cup chopped 
sw eet pickles 


* 


hard cooked 
eggs, sliced 
I tablespoon 
lemon juice 


i teaspoon salt 


Vi teaspoon 
peppei 


I cup salad 
_ 
_ 
dressing 
Soak gelatin five m inutes iu cold 
w ater. Dissolve over boiling water. 
Cool and add to rem aining ingredi­ 
ents 
Pour iuto glass mold and 
chill until stiff. 
Unmold on dish. 
G arnish with parsley and tom ato 
•Uces. 
Tomato Slices 
3 slices tom a­ 
toes 
3 tablespoons 
Chili sauce 
2 tablespoons 
grated cheese 


I tablespoon 
salad dressing 


* stuffed olives, 
sliced 
4 teaspoon salt 
Mix sauce with cheese and d iess­ 
iug. Spread on tom ato slices. Top 
with olives aud sprinkle with salt. 
Chill until serving time. 
Straw berry T arts 
3 bak- d tart 
4 cups berries 
cases 
2 cups sugar 
W ash aud hull berries, add sugar 
and pour into tart cases. 
Bake 15 
m inutes in m oderate oven. 
Cover 
with glaze. 
Glaze 
(For Any Kind Fruit) 
I pound dried 
I cup sugar 
apricots 
2 tablespoons 
| dups water 
boiling water 
, W ash fruit and cover wtih water. 
l#©t soak 12 hours. Simmer 20 min­ 
gles iu covered pan. Press through 
•levo and add sugar. Boil one min- 
It© . Cool and store in cbvered jar 
In refrigerator. When ready to use, 
Add boiling w ater 
to 
thin, end 
spread over tops (taking tarts. Bake 
JA m inutes in slow oven. 


Because of lls mild flavor veal 
Inquires 
more 
seasonings 
than 
IOT- mewls. -Blower* cooking 
U 
necessary. 


req" 


N O W ! rom co n a ffo rd 


Wards low Priced Ranges Bring 
Shorter, looter Cooking Hours 


T 
O 
' 


Last Word in a 
Modern (ins Kongo 


Here** E V E R Y new feature to bring more savory 
food to your table—shorter hours in the kitchen! 
M ost efficient top burners as proved by actual tests 
by the Univ. of Nebr. O ven’s thick rock wool insu­ 
lation beeps kitchen cool. Pull-out drop door type 
broiler! B oth broiler and oven porcelain-lined! 
You’ll love its gleaming porcelain finish. Approved 
by American Gas Association, 
$6 MONTHLY. Plus Carrying Charge 


ITS EXTRA BIG 
0.20 € i i . Ft. Size 
ll!) 
I S5 D O W N , 
Monthly Payments, 
Carrying Charge 


Compare $159 refrigerators! Interior is big. 
roomy . . . shelf area is 12.S sq. ft.! Speedy 
Freezer makes 60 cubes, 6 lbs. per freezing! 
Interior light. Super power economy unit. 


M ontgomery ward 


EAST FIFTH 8T. 
No M atter W hat You W ant — Our Catalogue Order Dept. Can Got It For You 
PHONE 383 
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HOVEL SALADS HELP 
PERKSIMPIEMEALS 


Cabbage Surprise Especially 


Tasty For Luncheon 


HEHR ARE some novel salads 
yoa can serve ne a tempting acces- 
ftofy to perk sp a simple meal or as 
the main course of a luncheon or 
Sunday night supper. 
roc©an' 
f»rrot salad 
is antri- 
tio dfeiasty and novel as well. In- 
grtwHots include two cups finely- 
chopped. 
raw 
carrots, 
©ne 
cup 
fhredded coconut, one-half r>n> nut­ 
meats, two tablespoon* 
chopped 
-eats. one csp pineapple tidbits and 
Mayonnaise. 
Mix 
carrots, 
well* 
(rained pineapple 
and 
nutmeats. 
add coconut and sufficient maven- 
ta is* to moisten. Pile or crisp let- 
leaves and serve with more 
Mayonnaise, over which ie sprink­ 
l e the rho;-ped ants. 
('ahbage surprise 
in 
especially 
nice for luncheoiv 
IngredieiHs in­ 
clude two ami one-half tops finely- 
shredded 
cabbage, 
one-half 
cup 
diced pineapple, one ami one-half 
.u p s diced red apples (net peeled), 
one cup seedless raisins and one 
half cup PY*ach dressing. M i* ap­ 
ples, raisins and pineapple togeih 
*r. 
OVcr this pour one-half 
cup 
Fre»«h dressing and combine this 
with cabbage. Toss with fork until 
weli-miaed. 
Dia:n 
and serve on 
ciisp lettuce. 
Then th eres a nice mixture of 
crisp celery and fruits made with 
a" cup of diced pineapple, two cups 
•iked 
celery hearts, three cups 
•lo cd »ppb s (peeled*, one cup bro­ 
ken 
walnut 
meats, 
two 
table- 
si*a>ns glycerine and one cup of 
mayonnaise. Have all ingredients 
thoroughly chilled. Add glycerine 
to apples after they have been dic­ 
ed. 
Combine with nuts aud pine­ 
apple. Add celery and box all with 
onedialf cup of tho mayonnaise, 
fterve on crisp lettuce torpid with 
jcm ainder of dressing. 


Bridge Eight-Some 


Supper Menu 
( hilled Fruit Juices 
Shrimp Shortcake 
Spiced Pears 
Ripe Olives 
Radishes 
Muffins 
Butter 
Berry Meringue Dessert 
Iced Coffee 


Shrimp 
Shortcake 
2 cups floor 
4 tablespoons 
4 teaspoons bah- 
butter 
ing powder 
I egg 
I teaspoon salt 
i cup milk 
Mix the dry ingredients. Cut in 
the butter. Mixing with a knife, 
add egg and milk (A little more 
milk may be needed.) Mix lightly 
and when a soft dough forms, pat 
it out until it is one inch thick. 
Carefully remove to a greased pan. 
Bake IS minutes in a moderate 
oven. While bot split carefully and 
add part of the shrimp mixture. 
Re-place the fop and cover with 
the rest of the creamed mixture. 
Garnish 
with 
halves 
of 
bard- 
cooked eggs and creoe. Serve im­ 
mediately. 
Creamed Shrim p* 
4 
tablespoons 
I 
ta hie spew* 
butter 
minced celery 
I 
tablespoon* 
5 
takleappoa 
minced pars­ 
ley 
2 
cups milk 
’-j teaspoon salt 


f i t f u l l y follow instructions for 
butting pickles. 
Tough, shriveled 
pickles are caused by too much 
salt, too much vinegar or the use 
of old cucumbers. Soft pickles are 
usually due to the us© of vinegar 
that is too strong. 


i 
cup cream 
* 
teaspoon 
Ii cups cooked 
paprika 
shrimps 
I 
egg yolk 
Melt the butter. Add Tour and 
when well mixed add OHik and 
cream. Cook slowly and stir con- 
s'antly until a creamy sauce forms 
Add skrim ps and seasonings and 
conk 
slowly 
four 
minutes. 
Add 
yolk. Mix and serve immediately. 


Berry 
Meringue Dessert 
4 
egg. whites 
4 
teaspoon salt 


1 
cup granu- 
I 
teaspoon 
lated sugar 
vanilla 
2 
teaspoons 
I*-mon juice 
) 
teaspoon 
15 cream ol 
tartar 
extract 
Beat whites until stiff. Add sug­ 
ar and beat until creamy. Add r* <t 
of the ingredients, mixing lightly. 
Pour into an ungreased pan. Bake 
on© and one-half hours in a very 
slow oven <275 degrees). Lot stand 
IO minutes in the pan and careful­ 
ly unmold. Cover with berries mix­ 
ed with sugar and topped 
with 
whipped cream. 


PRESSED FOR TIME? 
HURRY TO MARKETS 


Ready-To-Serve Foods Will 


Solve Catering Problem 


Are you pressed for tim e? Then 
pack up your troubles in a market 
basket, fill It full of those grand 
ready-to-serve foods now on the 
market and smile at your catering 
problem*. 
Breakfast dishes on sale include 
canned fruit or citrus juices and 
canned corned beef hash. 
There 
ara canned sardines and canned 
shell fish and readte-eerve 
fresh 
fish in cans to make easy and nour­ 
ishing salads. There are k>vely-cake 
mixes, and delicious baked apples 
in cans. to he served hot or cold. 
A talk with your grocer win re­ 
veal all sorts of splendid foods lint 
up ready to serve. 
In the mean­ 
time. we offer a suggestion. 
Lots of things can he done with 
toast. 
TV-ast bread on one side; 
butter uatoasted side and spread 
with dark corn syrup, then duat 
w ith cinnamon. Place under broiler 
and heat for five minutes. 
Serve 


with coffee as a D ie* breakfast 
goody. 


Garden Salad 
(Serving Two or Three) 
Swlrnon Loaf. 
Creamed Peas 
Buttered Spinach 
Muffins 
Spring Garden Salad 
Sliced Fresh Pineapple 
Angel Food Cake 
to ffee 


hours or longer. Stir several times 
with a fork. 
I 
teaspoon salt 
4 teaspoon 
i teaspoon 
chopped Obion* 


paprika 
4 
teaspoon 
I teaspoon 
celery seed 
catsup 
4 teaspoon dry 
(optional) 
. 
13 cup salad oil 
I tablespoon 
granulated 
3 tablespoons 
sugar 
vinegar 
Mix dry ingredients, onions and 
parsley. Add catsup and oil slow­ 
ly. Add vinegar. Beat for one min 
Ute with a fork. Chill. Add half of 
this mixture to the salad lug red! 
ents arranged in the bowl. 
Pass 
the rest when the salad is served. 
Sliced Fresh Pineapple 
1 fresh pine­ 
apple 
i cup gram© 


2 tablespoons 
lated sugar 
lemon juice 
Cut 
pineapple 
rate 
crossw ay 
slices. Discard rind and cores. Dice 
or cut into thin strip*. Add rest of 
the ingredients. Mrs well and chai 
for three hours or longer. Stir sew 
eral times with a fork. 
Serve in 


glass cups and top with a fresh 
strawberry, 
candied 
cherry 
or 


mint leaves. 


Add Sugar To Ham 
To add to the flavor when cook­ 


ing a slice of ham cover the top of 
the ham with apricots, peaches or 
pineapple and sprinkle them gen­ 
erously with dark brown sugar. 


Use Shallow Pan 
Pans used 
In 
baking 
biscuits 
should not be too deep. Otherwise 
the his* aits will not brown evenly 
on aH sides. Select a pan that is 
about one inch deep. 


Stain Remover 
To remove cigaret stains from 
brass ash frays, rub the trays with 
a paste of salt ami vinegar. Then 
wash them well in hot water aa# 
soap suds. 


How TP Make Rose Ja r 


To make a "rose Jar” coiled 
petals from several types of roses. 
(Select those with a heavy per­ 
fume.) 
Sprinkle tke leaves over 


a flat surface in the sun and leave 
tkem until tkey harp dried very 
crisp. 
Thew put them in a Jar awd 


pat on a cover. The fragrance WHI 
keep for several months. 


Garden Salad 
J clove garlic 
I cup shredded 
4 cup sliced 
lettuce 
radishes 
| cup sliced 
I tup 
sliced 
cucumbers 
onions 
2 bard-cooked 
• spring) 
* ggs, sliced 
J csp 
shredded 
4 pimiento- 
green poppers 
stuffed olives, 
I cup 
cress 
sliced 


Dressing 
Rub howl with garlic. 
Discard 
the garlic and add the rest of the 
ingicdients to the bowl. Add dress­ 
ing 
('over and let chill for two 


8 PC. WALNUT 
DINING 
ROOM 
$79.00 


4 PC. SOLID KAPLE 
BED ROOM 


Special 
$69.00 


INNERSPRING 
MATTRESS SALE 
SIO ¥£$39.50 
RESNICK FURNITURE 
417 MARKET ST. 
PREE DELIVERY 


4th 
July Special 
Orange Blossom Layer 


A rich Golden Cake with 
Buttercream 
Icing 
made 
from 
Crushed 
California 
Oranges. A real treat for any 
occasion. Try it TODAY. 


ORDER YOUR BURS NOW 
FOR TH E HOLIDAY 


BARBECUE BUNS 
BANQUET BUNS . 
. 6 for 10c 
12 for 15c 


ON SALE AT ALL INDEPENDENT GROCERS 
GODDARD BAKING CO. 
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Milk And Honey 
Can Be Used For 
Toothsome Dish 


These Two Fine Foods Have 


Sympathetic Feeling For 


Each Other In Food 


"The land of milk aud honey,” 
our hymns tell of so melodiously, is 
aet area sometimes bounded by the 
kitchen's four Valls. The two fine 
foods have a sort of sym pathetic 
k i ting for each other as ingredi­ 
ent a, especially when they are com- 
kined with crunchy bran and made 
tsfo good things to bake and eat. 
Milk is. of course, the ssost perfect 
focal. Honey is ©ne of aal ii re'* fa­ 
vorites, and bran is a natural regu­ 
lative, making a wholesome trio of 
baste ingredients. 
For delicious bread, line up one- 
qu arter cup each shortening and 
brown sugar, one egg. one half cup 
boney, one and ene-balf cups milk, 
one cup bran. three cups floor, one- 
quarter teaspoon soda, one and one- 
half teaspoons salt, three teaspoons 
baking powder and one-half cup 
e tch 
chopped 
nut 
m e a t s and 
chopped figs. Cream the shorten­ 
ing and brown sugar thoroughly. 
Acid egg and heat well. Add honey. 
milk and all bran; mix well. gift 
flour with soda, salt and baking 
powder; add to first mixture with 
chopped nut m eats and figs, stir­ 
ring only until flour disappears 
Bake in greased loaf pan. with 
waxed paper is the bottom, in mod 
erate oven for about an hour and 
16 minute*. Thi* recipe will yleki 
one loaf fire by nine inc bes. 
Orange Squares 
Orange squares call for two ta- 
bb spoons fat, 4wo-third« cup sugar, 
two egg*, two-thirds cup orange 
(Marmalade, two-thirds cup bran. 
two thirds cup flour, teaspoon bak­ 
ing powder, teaspoon salt and two- 
thirds cup chopped, salted almonds. 
• ’ream fat and sugar. Add eggs 
and heat well. Add marmalade and 
bran. Sift flour with baking pow­ 
der and salt; add to first mixture 
with nut m eats; mix well. Bake in 
square pan with waxed paper in 
Hie bottom In 375 F. oven for about 
25 minutes. While warm, ru t Into 
squares and roll In powdered sugar, 
if desired. This recipe will yield 
two dozen one and one-half-inch 
square* (eight by eight-inch pan). 
Pineapple bran bread is ahopt as 
delicious and healthful a bread a* 
we have ever tasted. Two table* 
spoons fat, one cup honey, one egg. 
two and one-quarter cups flour, one 
tablespoon baking powder, three­ 
quarters teaspoon salt, one cup 
bran, one cup unsweetened pineap­ 
ple Juice and three-quarter* cup 
chopped nut meat* will yield one 
b*af baked In four and ooe-hnlf by 
eight and one half-inch pan. Cream 
fat and honey; add egg and beat 
with rotary heater until creamy. 
Rift flour with baking powder and 
salt. Stir about one half of dry In­ 
gredients Into first m ixture; add 
bran pnd pineapple Juice and mix 
well. Add rem ainder of dry in­ 
gredients with nut meat* and stir 
only until flour d!sapi>e«ir*. Bake 
In greased loaf pan lined in bottom 
with waxed paper In 350 F oven 
a l)oi!t one hour and 15 minutes. 


LINK SAUSAGES AND DOUGH BLEND TALENT 


Linked sausages are relied la biscuit dough, baked in a hot oven and 
served with a creole sauce—as a hot luncheon dish. 
Tiny cocktail 
sassages are placed o s assailer rounds of biscuit dough, topped wifh 
sfrip* of dough sad baked—for the cocktail bour. 


Veal Suited To All Types Of Dishes 
In Which Delicate Flavor Is Desired 


Culinary Expert TeHs How To Prepare Shoulder Roast, 


Pot Pie And Delicious Loaf In Attractive Manner 


Tested Recipes 


V* al is exceptionally good this .th a t you do so well. Bake in qui* k 


Crystals 
som etimes 
form 
on 
girl po Jelly. 
Although 
they 
are 
errant of tartar crystals and are, 
therefore, harm less, many people 
do not like their appearance, To 
get rid of crystals*place the drain­ 
ed juice in a ja r and let it stand 
over night. The crystals are likely 
to form on top, and may be remov­ 
ed easily. 


season, and so why not take ad­ 
vantage of its good quality and low 
price and serve it in many attrac­ 
tive ways? Bine© veal is not a 
highly flavored meat, it is espe­ 
cially suited to all type© of dishes 
where a delicate flavor is desired, 
and H lends itself beautifully to 
fine seasonings. Berat)*© the meat 
is lean and lacks fat, slow cooking 
at a low tem perature will give tho 
best results. For a delicious Snn- 
day dinner we suggest roast veal 
with stuffed potatoes and fresh 
asparagus, tomato and cucumber 
naiad, hot rolls, plum conserve, 
gingerbread wifh whipped cream 
and coffee. 
A honed shoulder roast with a 
fine stuffing is always delicious. 
Egg and mushroom stuffing is our 
favorite, and we are pleased to 
give you the recipe. Ingredients in­ 
clude four cups stale bread, stock, 
two-inch piece salt pork or two 
slice* 
b a c o n , 
one-quarter 
cup 
mushrooms, on© hard boiled egg. 
teaspoon 
salt, 
one quarter 
tea­ 
spoon 
pepper, one-half teaspoon 
country seasoning and few drops 
onion juice. Cut bread in smalt 
cubes, add hot stock to moisten, 
and let stand 15 minutes. Bice pork 
or bacon and fry lightly, add chop­ 
ped mushrooms and brown. Com­ 
bine with bread, add chopped egg 
and seasonings. 
Chicken Pot Pie 
Chicken pot pie is all very nice, 
but we like this pot pie made with 
veal, for whit h two pounds of neck 
is needed. O ther ingredients in­ 
clude 
one-quarter 
pound 
cubed 
smoked ham, two small onions, 
four or five small potatoes, one cup 
diced 
celery, 
threeq u arters 
cup 
diced carrots, teaspoon salt, one- 
half teaspoon pepper, on© bay leaf, 
one-quarter teaspoon peppercorns 
and two tablespoons flour. Cut veal 
in cubes, cover with w ater and 
cook for an hour. Add ham and 
seasonings and cook until all in­ 
gredients ar© tender, which will 
take over one hour. Thicken the 
liquid with flour, and add salt and 
pepper if needed. Pour m ixture into 
casserole ojr 
baking dish, 
cover 
Wit J) those baking powder biscuits 


oven 
until 
biscuits 
are 
brown, 
about 
2d 
minutes. 
This 
recipe 
makes eight servings. 
Veal Loaf 
Veal loaf for eight servings Is 
made from four cups ground veal, 
two tablespoons ground onion, two 
tablespoons ground green pepper, 
one-half cup fine bread crumbs, 
teaspoon parsley, stock or milk, 
two eggs, tablespoon chopped cel­ 
e r y , teaspoon salt, one-quarter tea ­ 
spoon .pepper, tablespoon fat or 
oil. Grind m eat with onion and 
green p e p p e r . Moisten cracker 
crumbs with milk or stock, add 
beaten egg and combine with rest 
of ingredients and meat. Add more 
liquid if needed. To m ake loaf 
moist, turn into mold and steam 
for two hours. We like to serve the 
loaf with stewed tomatoes, stuffed 
eggplant, a raw cabbage salad and 
a delicate sweet. 


Helpful Hints For Housewives 


A little lemon juice placed in the 
w ater when cooking butter beans 
greatly improves the flavor. 


Paraffin 
sprinkled 
on 
a 
soft, 
clean cloth is the best possible 
cleaning agent for porcelain or 
enameled baths. It takes off the 
"high w ater” marks, acts as a dis­ 
infectant and the odor soon disap­ 
pears. 


Chocolate Fudge Cake 
Three cups light brown sugar. I 
cup butter or shortening. 3 eggs, 
% cup sour milk. 
SH cups cake 
flour, 2 teaspoons baking power, 
lk teaspoon salt, 2 3 cup cocoa, 1V4 
teaspoons soda. I cup boiling wa­ 
ter, I teaspoan vanilla. 
Method: Mix as follows: Cream 
sugar and shortening together, add 
the 3 eggs beaten slightly then tb s 
sour milk and flour sifted with 
baking powder and s a lt Blend the 
cocoa and soda 
together. Combine 
with th e boiling w ater and add to 
cake batter together w ith the flav­ 
oring. Mix only until tho batter is 
smooth, then turn into 3 greased 
square cake pans and hake at 350 
degrees T. for 30 minutes. W hen 
cool put the layers together with 
date filling made as follows: Cut 
up 2 pkg*, dates into small pieces, 
add 2 cups w ater and Ii cup sugar. 
Cook together until the mixture is 
like jam. Cool sbgbtty and spread 
in betw een layers aud cover the 
three layers with 
brown 
sugar 
fudge made by cooking together 3 
cups light brown sugar, I cup thin 
cream and I tablespoon light co ra 
syrup. 
Boil until a soft ball forms 
in cold w ater, then add I table­ 
spoon butter and hi teaspoon va­ 
nilla. Remove from stove and cool 
then beat as for fudge. When ready 
spread evenly over th e entire cake. 
This is a delicious cake for serving 
at picnics or church suppers as it 
is enough of a dessert to stand by 
itself. 


Mexican Rice 
T ake 2 lbs. whole rice, wash, 
then dry in oven or sun. The sun 
is beet. After it is dry fry in enough 
grease until brown. S tir al) the 
tim e so it won t burn, then fry 3 
medium onions in another pan un­ 
til brown. In th is stir and mash 
one large can of 
tom atoes, 
and 
when this comes to boil pat in stew 
kettle. After th a t put fried rice is 
and stir together. Put enough hot 
w ater to cover rice, th en salt to 
taste, cover and put on slow fire 
to simm er. 
Don't remove cover 
for about IO minutes. This is a 
• heap dinner and serves 9 people 
and costs 35c. 


Fish Salad Bowl 
(Serving Four or Five) 
H cup shrim ps 
I teaspoon 
V4 cup salmon 
V4 cup crabm eat 
2 diced hard- 
cooked eggs 
% cup diced 
celery 
2 tablespoons 
minced green 
peppers 
2 tablespoons 
minced 
pim ientos 


LEMONADE W I T H EGG 
OR HONEY REFRESHING 


JANET 


Honey lem onade is a delicious 
warm w eather drink. Dissolve a 
tablespoon of 
honey in the same 
quantity of lemon juice and add 
soda or plain water. Another recipe 
is to use six tablespoons of orange 
juice, one of lemon and two of 
honey. 
All soda or plain water 
Dissolve thoroughly. 
Rgg Ic monad© is a sustaining 
and nourishing drink th at is an 
ideal refresher and nourisher after 
a long motor drive or a round of 
golf or tennis. W* tam e across it 
in Hollywood, where it was the fa­ 
vorite pick-me-up at a famed polo 
club. 
Take a large tablespoon of 
confectioner's sugar, the juice of. 
half a lemon and one fresh egg. 
Shake up thoroughly, strain into a 
tum bler and fill up with soda. 
Bailey water, iced, is Just about 
one of the most nourishing drinks 
that a child can have. Wash three 
ounces of pearl barley. W ash six 
lemons and pare rind fine. 
Add 
four ounces of lump sugar. Pour 
all these ingredients into a kitchen 
pan and pour over it two quarts of 
boiling water. 
Cover. Let stand 
until cold. 
Strain off and place in 
ice box for use as required. It’s a 
splendid drink tor the convales­ 
cent. 


minced parsley 
I tablespoon 
lemon Juke 
Vi teaspoon salt 
V4 teaspoon 
paprika 
4 tablespoons 
French dread­ 
ing 
Vi cup mayon­ 
naise 
Mix the French dressing with 
the fish and all other ingredients 
except mayonuaise. Chill, Beroe in 
a bowl lined w ith crisp lettuce or 
cress. Top with the m ayonnaise 
and serve. 
Caramel Pecan Pie 
1 
pie 
2 cups milk 
shell 
, , . , 
I cup dark 
1 S5?*poob 
brown sugar 
utter 
Vi cup flour 
bi cup pecans 
3 egg yolks 
I teaspoon 
Vt teaspoon salt 
vanilla 
Melt the butter and add the pe­ 
cans. Cook slowly for 5 m inutes, 
stirring with a fork. Mix the sugar, 
flour and salt. Add the yolks and 
milk. Cook until thick in a double 
boiler, stirring frequently. Add the 
rest of the ingredients (including 
the pecans) and pour into the pie 
shell. Cover with meringue. 
Meringue 
5 tablespoons 
3 egg w hites 
granulated 
sugar 
Beat the whites until stiff. 
Add 
the sugar and beat until cream y. 
Roughly spread on the filling and 
bake 12 m inutes In a slow oven. 
Cool and serve. 


Dutch Stewed Potatoes 
Two cups diced raw potatoes; 
one 
tablespoon 
shortening; 
one- 
half teaspoon salt, dash of pepper; 
one teaspoon minced parsley; one 
onion sliced; two teaspoons flour. 
Melt the shortening and cook 
onion in it about five m inutes, or 
until a golden yellow. Add the salt, 
pepper, parsley and potatoes and 
cover w ith boiling 
w ater. 
Cook 
slowly until potatoes are tender. 
Thicken the potatoes w ith the floor 
which has been mixed with a little 
cold w ater. 
Oatmeal Scrapple 
T hree pounds lean pork; 
one 
large bone; one pound oatm eal; 
five 
teaspoons onion juice, fiva 
teaspoons salt; one and ©Behalf 
teaspoons pepper. 
P at pork and hone into a large 
kettle and cover w ith w ater. Cook 
until m eat will fall 
apart. 
Rum 
m eat through a coarse food th o p p 
er and return to liquid th at has 
been strained. S tir in oatm eal mad 
seasonings. Cook slowly 
for 
one 
hour; then pour into bread pans to 
eool. W hen ready to cook, cu t in­ 
to thin slices and fry until crisp 
and brown. 
California Ice Cream 
Two quarts of rich 
m ilk; 
ouo 
tablespoon flour; one large can of 
peeled apricots; ©ne sm all can g rat­ 
ed pineapple; tw o cups of sugar; 
on© cup hot w ater; two oranges; 
one eighth teaspoon salt. 
Boil the sugar and w ater togeth­ 
er for five m inutes. Add the salt; 
pineapple; apricots, chopped w ith 
juice and the juice of the oranges. 
Scald the milk. Moisten the flour 
with two tablespoons of milk and 
cook for five minutes. Bl©nd the 
milk and fruit m ixture, cool and 
freeze in a hand freezer. 


Sandwich Suggestions 
C ottage cheese mixed with wa­ 
ler© reus m akes a good filling for 
graham bread sandwiches. O ther 
tasty com binations include cream 
cheese 
with 
orange 
m arm alade, 
minced 
ham 
and 
lettuce, 
hard- 
cooked egg mixed with nuts, chop­ 
ped peanuts added to celery and 
salad 
dressing, 
sliced 
tongue 
spread w ith horseradish, and sal­ 
mon combined w ith diced sw eet 
pick lee. 


Roll out pastry at least one inch 
larger than the pan in which it » 
to be baked. That allows for shrink­ 
ing. 
____ 


Battle Creek Health Foods 
W hole W heat RUSK ......... 
18c 
Sa vita Yeast Tablets 50c 
10O% Whole Wheat Flour 
Complete Line et Diabetic Foods 
Starch Reduced—W eight Control 
“Honey Froet” 
Gluten Melba Toast 
B-Lac Sager 
Pablum 
Loeto Dextrin 
89c 
Rice Flour—Gluten Flour 
Natural Brown Rice 
RAW SUGAR 
Crazy Water Crystals 
Swedish Ry-Krisp 
Catalyn Tablets 
“ N ature's Source ot V itality" 
Clapp’s Baby Foods 
“It Costs Lese To Keep Well 
Than To Get W e ir 
Garlic Tablets 40c 
“ For High Blood Pressure" 
Alberty’s Food 
Vegetable Table 8alt 35c 
Richelieu Quality Foods 
Dr. Jackson Meal 
Listers Butter 
Fat Free— No Calories 
Cuban Honey—W heat Germ 
Swiss Kris*— Malted N utt 
BENNETT 
Health Food Center 
‘Safety F irst Bi Foods" 
127 W est Sixth Street 
Phone 96-97. East Liverpool. O. 


Sweet Omelets Favored 
Sweet om elets are general favor, 
ites. 
Add 
one tablespoonful 
of 
sugar to the regular om elet bat­ 
ter. When the omelet is cooked 
cover it with fresh fruits or ber­ 
ries sprinkled with sugar. Serve It 
im mediately— with 
syrup, 
honey j 
or whipped cream. 
I Fruits may 
also be used as a filling if the ome­ 
let is served half turned q te r.) # 


TRY 
OLYMPIC 


24 
OLYMPIC WHIPPED CREAM 
pint 20c 
Famous for Fresh Home-Made Candy 
OLYMPIC 
0(1 THE DIAMOND 
4 


PAGE TWENTY-TWO 
EAST LIVERPOOL REVIEW 
WEDNESDAY, JUNE 29, 1938. 


Celery Delicious 
Used Raw Or In 
Soup And Sauces 


Medical Science Indorses It 


For Value As Preventative 


Against Rheumatism 


Modem medical science indorses 
the belief of old-fashioned folk that 
celery is of value as a preventative 
of rheumatism. 
As a vegetable it 
is unique in that it can be cooked 
so many different ways, as well as 
being delicious served raw. Modern 
taste has found that soups and 
salads in which celery predomin­ 
ates as an ingredient, and celery 
braised or served with white sauce 
as a vegetable, are both acceptable 
and beneficial. 
Celery cups are made by wash­ 
ing celery well and cutting the 
base so that each root stands firm­ 
ly. 
Cut away upper part of stalks 
and hollow out center to form a 
cup. Pill the cups with well-season­ 
ed, chopped, cooked meat, poultry 
or b aa bound with beaten egg. 
Heat la oven in buttered dish, al­ 
lowing the filling to take a golden 
brown color. 
Delicious Canape 
For 
a delicious 
canape, 
whip 
w ine cream until it is sufficiently 
stiff not to run. 
Season with pep­ 
per and salt and add a little chop­ 
ped fresh celery. 
Place the mix­ 
ture in little mounds on one-inch 
rounds of toast. Grated cheese may 
be added to mixture if desired. 
Vegetables 
au 
gratin 
or 
with 
cheese are always nice, and celery 
is no exception. 
Wash and scrub 
celery, cut into pieces four inches 
long and boti in water, or in water 
and milk mixed, until tender. Make 
a thick sauce with the liquor and 
some milk, and make layers with 
the celery in a greased oven dish. 
Cover top with grated cheese, bread 
crumbs and dabs of butter, aud 
hake a golden brown. If desired, 
sprinkle cheese on each layer. 
Celery Pancakes 
Celery pancakes are made by 
preparing celery aud cutting each 
head into two or three lengthwise 
portions. 
Cook in slightly salted 
boiling water for about 30 minutes. 
Drain well. 
Make a batter, sifting 
scant cup self-raising flour with 
one-half teaspoon 
salt, and mix 
smoothly with an egg and one-half 
cup milk. Pour half the batter into 
frying pan and fry one side of it. 
Then arrange celery on upper un­ 
cooked side. and sprinkle thickly 
with grated cheese. Over this pour 
the rest of the batter and finish 
cooking In oven. 
Celery sauce is a delicious and 
different sauce for serving with 
beef or poultry, and will keep al­ 
most indefinitely. 
Stew one pound 
of prepared celery In a cup of salt- 
. ed 
water and. when tender, rub 
1 through a coarse sieve. 
To the 
pound of pulp add one-half pint of 
best vinegar, a small dessert spoon 
each of cayenne pepper and salt 
and 
one-quarter 
ounce 
each 
of 
sliced shallot and garlic. 
Boil one- 
half hour then add Juice of two 
lentous. 
When sauce is the con­ 
sistency of thick cream, remove 
from fire and bottle. 


CAREFUL MIXING ESSENTIAL FOR GOOD CAKES 


CORN MEAL ANO MINCE MEAT 


Hera's a new kind of griddle cake for a tasty surprise on your break­ 
fast or luncheon menu. 


Meals For Sunday 


Breakfast Menu 
Melon 
Egg Omelet 
Broiled Sausages 
Coffee 
Buttered Graham Toast 
Jam 
Dinner Menu 
Chilled Fruit Salad 
Broiled Veal Chops Raisin Sauce 
Buttered Potatoes 
Mashed Squash! 
Bread 
Currant Jelly 
Cherry Sherbert 
Carmel Cake 
Coffee 
Supper Menu 
Cream Cheetie Sandwiches 
Iced Tea 
Berries 


SIEVE HOT POTATOES 
FOR SOUFFLE EFFECT 


Beat Lightly With Fork To 
Make Creamy Dish 


Despite the reducers who are of- 
f**>id*-*d if the potato is even men­ 
tioned, the good old spud goes on 
its way. its way being down the 
throats of the many millions who 
still regard this vegetable as part 
of their daily diet. 
Mashed potatoes and baked pota­ 
toes are favorites, as. of course, is 
the French or German fried pota­ 
to. 
To get that souffle effect with 
mashed potatoes, boil, drain away 
the water and, while the potatoes 
are still hot. pass them through a 
sieve. 
Add a little warmed milk and 
warmed butter with seasoning, and 
beat lightly with a fork. Then with 
a garnish of finely-chopped pars­ 
ley. you get a dish that is hard to 
resist. 
To make a lovely garnish, beat 
i the yolk of an egg Into the seived 
potatoes iii lieu of milk; and when 
the mixture is smooth, pipe It into 
rose shapes upon a baking sheet. 
Brush the top of each little mound 
with beaten egg or milk. abd brows 


Raisin Sauce 
% 
2 
tablespoons 
J 
cup vinegar 
butter 
4 
cup raisins 
2 
tablespoons I 
teaspoon salt 
flour 
I teaspoon 
4 
cup brown 
paprika 
sugar 
I 
teaspoon 
14 caps water 
horseradish 
Melt butter and add flour. Mix 
and add rest of the ingredients. 
Let simmer IO minutes. Stir fre­ 
quently and serve warm. 
Caramel Cake 
4 
cup butter 
I 
teaspoon salt 
14 cups granu- 24 cups pastry 
lated sugar 
flour 
3 
egg yolks 
3 
teaspoons bak- 
1 
cup milk 
log powder 
1 
teaspoon 
3 
egg whites, 
vanilla 
beaten 
Cream 
butter and sugar. Add 
yolks, milk, vanilla, salt, flour and 
baking powder and beat two min­ 
utes. Fold in whites and pour in­ 
to two layer-cake pans lined with 
waxed paper. Bake 25 minutes in 
a 
moderate oven 
(375 degrees). 
Cool and frost. 
Caramel Frosting 
14 cups dark 
I 
cup milk 
brown sugar § 
tea„ 
4 
cup granu- 
ran(Ua 
lated sugar 
2 
tablespoons 
4 
cup nuts 
butter 
(optional) 
Boil, stirring frequently, sugars, 
butter and milk until a soft ball 
forms when a portion is slowly 
poured into half a cup of cold 
water. Remove at once and let 
stand 15 minutes. Add vanilla and 
beat until creamy. Add nuts and 
frost cake. 
Cherry And Rhubarb Butter 
6 cups seeded 
2 teaspoons 
cherries 
cinnamon 
4 cups diced 
2 
tablespoons 
peeled rhu- 
lemon Juice 
barb 
4 
teaspoon salt 
I teaspoon 
8 
cups granu- 
cloves 
lated sugar 
Mix ingredients and let stand for 
about 30 minutes. Boil quickly un­ 
til the butter thickens. (This will 
require about 30 minutes.) 
Pour 


into sterilised Jars and seal, when 
cold, with melted paraffin. 
Gooseberry Currant Jam 
3 
cups goose 
C caps grana 
berries 
lated aagar 
4 
cups stemmed 
currants 
Mix the ingredients and allow to 
simmer until thick, stirring fre­ 
quently. Poor into sterilised jars 
and seal when mixture bas cooled. 
Preserved Gooseberries 
5 
caps berries 
4 
caps water 
8 cope granu­ 
lated sugar 
Carefully look over berries and 
remove stems. Boil sugar and wa­ 
ter 5 minutes. Add berries and 
boil 
2 minutes. Let stand 
over 
night. The next day boil 20 min­ 
utes or anti! the mixture thickens. 
Pour into sterilised jars sud seal 
quickly. 
Fruit Preserves 
8 
cups berries 
2 
cups water 
3 
cups diced 
fresh or cann-10 cups granulat­ 
ed pineapple 
ed sugar 
Allow the pineapple aud water 
to simmer for about IO minutes. 
Add rest of the ingredients and 
boil quickly until 
the preserves 
thicken. (This will require about 
20 minutes.) Stir frequently. Pour 
Into sterilised jars. When cool, seal 
with melter paraffin. 


flour 
paprika 
After the chicken has been re­ 
moved from the cooking pan add 
the butter and floor to the drip- 
ing in the pan. Cook slowly until 
the flour becomes a light brown 
color. Add. the rest of the ingredi- j 
ents and 
boll two 
minutes. If the 
gravy is 
a little too thick, 
add a 
quarter of a cup of boiling water. 
When gravy thickens it is not 
necessarily done, ainee the starch 
In the flour must be cooked to re­ 
move a raw taste. 
Steamed Asparagus 
One pound 
V4 teaspoon 
bunch 
paprika 
asparagus 
3 tablespoons 
Vt teaspoon salt 
butter 
Wash asparagus. Discard tough 
stem ends. Arrange the asparagus 
in a colander or regular steamer 
and steam, covered for 20 minutes. 
Sprinkle with salt and paprika and 
cover with butter. Serve immedi­ 
ately. 


A June Sunday 


Breakfast 
Fruit Plate 
Waffles 
Honey 
Coffee 
Dinner 
Shrimp Cocktail 
Fried Chicken 
Buttered Beots 
Savory Broccoli 
Rolls 
Currant Jelly 
Stuffed Celery 
Lemon Cream Pie 
Coffee 
Supper 
Toasted Cheese Sandwiches 
Tea 
Spice Cookie 
Pear Sauce. 


Blackberries In Roll 


Breakfast 
Fresh Melon 
Roady-C oohed Wheat Cereal 
Cream 
Scrambled Eggs 
Brea Gems 
Coffee 
Luncheon 
Beet Salad 
Bread 
Rhubarb Sauce 
Sugar Cookies 
Tea 


Baked<lfeatrCakes 
Creamed Potatoes 
Buttered Carrots 
Bread 
Grape Jam 
Cucumber Salad 
Blackberry Roll 
Cream 
Coffee Or Tea 


Chicken For Sunday 
Fresh Fruit Salad 
French Dressing 
Fried Chicken 
Creamed Gravy 
Buttered Potatoes 
Steamed Asparagus 
Rolls 
Currant Jelly 
Strawberry Ice Cream 
Angel Food Cake 
Coffee 


Beat Luncheon Salad 
(Serves Four) 
1 cup diced 
I tablespoon 
cooked beets 
chopped oui on 
Vfc cup chopped 
I tablespoon 
cabbage 
chopped 


_ . t . 
Vs teaspoon 
2 tablespoons 
chopped sweet 14 cap French 
pickles 
dressing 
Mix and chili 
ingredients and 
serve in a bowl. 
Blackberry Roll 
(An Old-Time Favorite) 
2 cups flour 
5 tablespoons 
I teaspoons bak- 
. 
ing powder 
V4 teaspoon salt % cup milk 
Mix the dry ingredients. 
Cot in 
the fat and slowly add the milk. 
When a soft dough forms pat it out 
until it is n third of mn inch thick. 
Spread with blackberries and roll 
up quickly. Fit into a greased loaf 
pas 
(a glass one is preferred). 
Bake 30 minutes in a moderate 
oven. 
Unmold and 
serve 
with 
cream or hard sauce. 
Blackberries 


Fried Chicken 
2 two-pound 
teaspoon 
chickens 
celery salt 
4 tablespoons 
V4 cup flour 
fat 
I teaspoon salt 
* 
tablespoons 
butter 
Vi teaspoon 
14 cup boiling 
paprika 
water 
Carefully clean and cut up the 
chickens. Rinse in cold water and 
chill until cooking time. Sprinkle 
with 
the 
flour 
and 
seasonings. 
Place fat and butter in a frying 
pan. When hot add and quickly 
brown 
the 
chickens. 
Cover 
and 
cook over a moderate fire 25 min­ 
utes. Add the water and cook five 
minutes or until the chicken is 
very tender. 
Cream Gravy 
3 
tablespoons 
^ cup cream 
r-*!^Uvter 1 < 
* 1 
,nilk 
Chicken drip- 
, * 
pings 
Vs teaspoon salt 
4 
tablespoons 
Vi teaspoon 


2 cups berries 
3 tablespoons 
flour 
Vi cup granu­ 
lated sugar 
V4 teaspoon 
cinnamon 


Vi teaspoon 
grated lemon 
rind 
3 tablespoons 
butter 
Mix the ingredients and quickly 
spread on the pastry. 


Fruit Plate 
(Serving Four) 
4 bananas 
3 slices orange* 
I S cup pine- 
apple juice 
I <*“*» 
4 slices pine- 
Juice 
apple 
| j cup coofec- 
1 cup straw- 
berries 
uooerB 
Peel bananas and allow to chili 
for IS minutes in pineapple juice 
Place portions of all the fruits on 
serving plates. 
Sprinkle 
with 
sugar mixed with lemon juice and 
serve immediately. 
Shrimp Cocktail 
(Serves Five) 
I cup cooked 
* tablespoon* 
shrimps 
chopped 
. . 
. 
pimientos 
1-3 csp diced 
j tablespoon 
ce,e|T 
lemon juice 
1 cup chopped 
4 CMP mayon- 
sweet pickles 
naise 
Clean shrimps and cut in half 
inch pieces. Add rest of the ingre­ 
dients. Chill. Serve iu small cup* 
lined with shredded lettuce. 
Top 
with more mayonnaise and sprin­ 
kle with paprika. 
Serve immedi­ 
ately. 
Savory Broccoli 
14 pounds 
* tablespoons 
cooked broccoli 
catsup 
. . . , 
4 teaspoon salt 
3 tablespoons 
tea*po<,n 
bacon fat 
pgpytka 
2 tableepooiis 
j.j cup grated 
chopped onions 
cheese 
Brown onions in the fat 
h 
bos been m elted in a frying^ An. 
Add catsup and seasonings. 
After 
one minute of cooking pour sauce 
over hot broccoli arranged in a 
serving dish. Sprinkle with cheese 
and serve. 


Cocktail Popcorn 
Sprinkle finely grated cheese over 
hot popcorn and serve with cock­ 
tails. Popcorn prepared in this way 
may be freshened by heating it in 
the oven for five minutes. 


Turn Gas Off 
Watch the stop cocks on the gas 
stove— to see that they are com­ 
pletely turned off. A small amount 
of gas is enough to overcome those 
who remain in a cloeed room 


Dice Potatoes 
Dice 
leftover 
potatoes, 
add 
a 
creamy white sauce and combine 
them with other leftover cooked 
vegetables or hard-boiled eggs. 
‘ 


SMITH'S Mkt. 


- 
Home 


An Independent 
Home-Owned Store 
FREE 
DELIVERY 
625 
ST. CLAIR 
PHONE 
338 


With Dinners, For Parties and for 
Special Occasions, The Smart 
Hostess Serves. . . . 
Frondoifs 
HOME-MADE 
Candies 


Next Tim e Try 
Our Fresh Honij^ 
Made Candies 


So delicious, so pure 
. . . they're as good to 
eat as they are good to 
look at. no matter who 
your guests are they 
will say "the best ever” 
GERACE’S 


633 
ST. C L A IR 
PH O N E 401 
TW O 
STO RES 
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Quickly Prepared Meals 


Breakfast 
Chilled fru it Juice* 
Poached eggs 
' Broiled bacon 
B ittered toast 
Coffee 
Luncheon 
Lettuce aud m ayonnaise 
Sandw iches 
Buttermilk 
S p ite cookie* 
Apple sauce 
Di oner 
F ru it cocktail 
M edley fish salad 
P o tato chips 
Bread 
B utter 
Radishes 
Olive* 
M iracle d essert 
Coffee 


% cup toasted 
alm ond* 
neaten 
Soak gelatin five m in u tes In w a­ 
ter. D issolve over hot w ater, cool 
and add to m arshm allow s, alm onds, 
sugar, cream , vanilla and apricots. 
Fold la w hite. R em ove c en te r from 
I cake, n il w ith cream m ixture. Chill 
one hour or longer. W hen ready to 
serve spread top and sides w ith a n ­ 
o th er cop w hipped cream , unsw eet- 
; ened. S erve cu t in w edge shaped 
pieces. 
Red cherries, n u ts o r halved ap ri­ 
cots can he used for g arn ish in g top. 


Recipes For Eight 


M edley Fish Salad 
pound cooked 2 tablespoons 
chopped 
pim ientos 
2 tablespoons 
chopped sw eet 
pickles 
I tablespoon 
lemon juice 
I cup m ayon­ 
naise 
% teaspoon sa lt 


shrimp 


I pound fresh 
lum p crap­ 
ine* t 


I cup diced 
celery 


^ cup diced 
cucum bers 
_ 
« artfully clean and wash shrimp, 
rem ove all bones from crab. Add V* 
m ayonnaise to rent of ingredients. 
Chill one hour or longer. Serve on 
crisp lettuce, top with rem aining 
m ayonnaise and sprinkle w ith pa­ 
prika. 
Miracle 
Baked angel 
food cake 
1 tablespoon 
granulated 
gelatin 
2 tablespoons 
cold w ater 
I cup diced 
m arshm allow s 


Party Refreshments 


(E vening O r A fternoon) 
S erving T w enty 
F ru it Punch 
C ocoanut C risps 
Golden N ougats 
S alted N uts 
C andied G inger 


F ru it Punch 
3 cap s su g ar 


cups boiling 
w ater 


cups tea 
infusion 


ret 
% cup su g ar 


I cup w hipped 
cream 


I teaspoon 
vanilla 
I cup cooked 
a p rico ts 
I egg w hite 


4 cups orange 
juice 
2 cups lem on 
juice 
IS cups iced 
w ater 
2 q u a rts ginger 
cups rasp b erry 
ale 
ju ice 
24 m int leaves 
Boil su g ar and w ater th re e min­ 
utes. 
Add re st of in g red ien ts ex­ 
cepting ginger ale. 
c h ili in largo 
.ja r o r several sm aller ones. Place 
in howl in w hich larg e cake of Ice 
J or m any Ice cubes has been placed. 
‘ A<m ginger a le aud serve. 


Packages For Decorating 
S ave your flow er seed packages 
to use aa hom e decorations. Cot 
out the p ictu res of flow ers and 
p aste them on cupboard door cor 
ners. kitchen chair-backs o r spice 
cans. Shellac over th e c u to u ts to 
p reserv e them . 


on 
CLEARANCE 
SALE of 
ENTIRE STOCK 


REGULAR VALUE 


TH E BEST I N C L E A N E R V A L U E S 
PREMLgR 


$69.50 


SALE 


P R I C E . . *49* 


O n l y 
P R E M I E R 
V a c u u m 


C l e a n e r s H a v e al ! t h r e e - T h o 
ct civ. . • 
Dc. t» *« B • i s h 
HH 


" M a g i c H e a r t M o t o r 
Po r o - 


N a p B a g 
To g e t D o u b l e 


v a ■ u e S e e 
a 
n e w P r e m i e r 
^ 


USED MODELS 
ARO DEMONSTRATORS 


AS LOW 
$ 


# 
• * 


rn C l e a n e r T o d a y 


•Mill ••»»» . r 
MARC RAIT ftftfOI 
N H - M f • A # * r M S T U S S C & IA « » * f I 
Price Electric 


VSTRATORS H H H 
14” 3 


413 EAST FIFTH STREET 


CteaJum ce 


Of Kelvinator 
REFRIGERATORS 


Buy NOW! This is your chance to buy 
a Kelvinator at such low prices as these 


6.50 Cu. Ft. ALL PORCELAIN 


SALE 
PRICE 


VALUE $229.50 
<139SO 


FAMILY SIZE 
VALUE $129.50 


SALE 
PRICE 5950 


MANY OTHER 
• BARGAINS 
• MODELS 
• and SIZES 
Everyone 
Fully Guaranteed 


Entire Stock 
R E D U C E D 


New Models & Demonstrators 
i Repossesed and Used 


This Is The Beginning Of Our 
WAREHOUSE 
Clearance Sale 


Coming Soon At 520 Walnut St. 
A A P Super Market Building 
Price Electric 
413 EAST FIFTH STREET 


NEW-AMAZING 


NEW • AMAZING 
CK 
v 
f TWO-ZONE 


REFRIGERATOR 


Foods Bettei 


Keeps Foods Indefinitely 


Eliminates Covered Dishes 


Reduces Defrosting 


Greatly Increases Savings 


• 
• 
• 


JteAf* FROZEN STORAGE and. AIR-CONDITIONED COMPARTMENTS 
J***? 
ALMOST UNBELIEVABLE ADVANTAGES . . . 


Th© new APEX Refrigerator is entirely different— two compartments 
that operate separately to perform the necessary duty of preserving 
all variety of foods . . . they require one of the two temperatures avail- 
rftf 
able in the new APEX Refrigerator. 


AS LOW AS 


$ I X 9-95 
FREE GIFT 
10% 


Amounting 


To 


O f 
Purchase 


• EASY TERMS* 


409 
WASHINGTON 
ST. 


'JxH noA A ow i! 


ihtAJt /leat 
le i 
Tappan 
Gad s%a*tf& 
* 
a 
a 


M 


ORI lectures— more volvt for 


your dollar—-or* provided in 


tKeaenewToppansl A ny of the new 


models you choose will hove . . . 


• M V IK O COOKING TOP 
• FUXO-SPHD OVEN 
• VITAMIN-SAVER TOP IU KNIPS 
• aiANOUICK MOILER 


/ a the Kau Jappan 
"V iiu a lilt” Ouui 
SomoAAotu! 


FIVE Great 
New Series 


Priced from 
$79.50 


TRADE-IN 
Y O U R O L D S T O V E 
C O N V I N I I N T 
PAY MIN TI 


TRADE IN YOUR OLD STOVE 


EAST LIVERPOOL, OHIO 
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. 
for BETTER LIVING 
KRAMER H asted FURNITURE 


FLEX 8TEEL is a remarkable spring construction that eliminates all the weak­ 
ness of old style construction and still provides the absolute acme of comfort 
and long life. This construction heretofore has only been obtainable in much 
higher priced suites . . . . 
Through a special arrange­ 
ment with the manufacturer 
we are enabled to offer a 
limited number of these fine 
suites, exactly as illustrated, 
at an unusually low price. 


FREE 
$13.45 


G I F T W I T H T H E 
P U R C H A S E 
O F 
K R A M E R 
S U IT E 


EASY TERMS 


F L E X S T E E L 
Spring 
con­ 


struction 
has 
many 
unusual 


advantages. 
The 
underside 


of furniture is entirely open, 


easy to clean and keep clean. 


No ceil springs or twine to 


break 
and 
cause 
unsightly 


bumps. 
You know just what 


you are getting as the con­ 


struction 
is 
not 
concealed- 


It will pay you to see F L E X - 


S T E E L before you buy. 
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Bride Must Have 
Good Supply Of 
Recipes To Start 


Fool-Proof Dishes Provide 


Food Insurance In First 


Days Of Married Life 


Before the m arriage hells chime 
It In well for the "weddingbelie" to 
take kitchen Inventory. Does *h< j 
know how to fry an egg. Krill a j 
Steak. m ake a rood cup of coffee : 
fend hake a cherry pie’ 
Shower the bride with rc ip e s 
Srhen you shower her with linen 
In d ria**: hand her your pet re. 
E 


pes and a couple of sensible cook 
toke 
that 
feature 
plain, 
rood 
'eryday dishes. 
Tell her that althourh perfect 
joking comes with experience, the 
lajority of recipes are bo simple 
knd so detailed th.it if cl < follows 
int ructions the result i* bound to 
catchie and good. Here are some 
g a rte rs! 
Bride's pa«-try that "can't" fail 
Is made with one and on* half cups 
Around Brazil nuts and three ta ­ 
ller, peons n a n ilia ted 
aurar. Mix 
Bio nuts with sugar In an eight- 
pn h pie triste. 
Press this m ixture against the 
late with the palm of the bund 
111 with butterscotch filling 
To 
Ute this you’ll need three slightiy- 
iten e rrs. one cup sugar, one cup 
irk corn syrup, one-eirhth tea­ 
rn salt and one cup coarsely- 
lopped Brazil nuts. Mix e rrs 
s u ­ 
it. syrup, salt arui nuts toge ther. 
»our Into a pie pan that has been 
led with the pastry. Bake in 450 
oven for IO minutes, then re- 
Ince heat to 325 F and bake about 
minutes or until fillinr Is firm. 
Those readym ade cake mixes. 
Im* h. as gingerbread and devil's 
food cake, are a boon to the bride 
As well as to the experienced home­ 
maker. 
For 
good 
waffle*, 
add 
three­ 
quarters cup of water fo one pack­ 
age of gingerbread mix. Bake in 
waffle 
iron as usual, and serve 
with shipped cream or ice cream 
and cot fee. 
Lives there a man who doesn't 
like 
shortcake 
(may Ice there 
is 
such a man. but we haven’t met 
him y e t)’ Easy shortcake is a 
guaranteed dish tasty and easy to 
pre pare. 
It calls for two and one- 
quarter cups flour, four teaspoons 
baking powder, one teaspoon salt. 
four tablespoons sugar, one third 
cup oil or other m elted shortening, 
butter, fruit or berries. 
Mix and sift dry ingredients, and 
stir in shortening quickly with a 
fork or knife’ Also stir in the Hei­ 
nie! quickly. Remove to weflkflonr- 
e d 'board and knead a half minute 
pntil 
dough 
is 
smooth. 
Divide 
dough in halves to fit pie pan and 
‘ pat each half the* same shape and 
■ire to fit pan. Place one layer 
In pan. butter slightly, and place 
ether layer on top of first. Bake 15 
\ to 20 minutes in 45© F. oven. Split 
and cover with sugared. crushed 
frnit or berries. Place other crust 
on top and cove r similarly. 


Lighter Meals 
< Meatless) 
Breakfast 
Chilled Fruit Juic es 
Cooked W heal Cereal 
Cream 
French Toast 
Maple Sugar 
Coffee 
Luncheon 
Fruit Salad 
Creamy Salad Dressing 
Bread 
B utter 
Chocolate Cookies 
Tea 
Dinner 
D eviled Eggs 
Creamed Peas 
Buttered Cabbage 
Bread 
Plum B utter 
V inaigrette Sauce 
Spring Health Salad 
Caramel Cream Pudding 
Coffee 


CHERRIES FORM BASIS 
FOR TASTY DESSERTS 


Conserve And Jam Are Rich, 


Delicious Concoctions 


minced parsley 
I teaspoon 
paprika 
J teaspoon 
celery salt 
I teaspoon salt 


Deviled Eggs 
8 hard-cooked 
I teaspoon 
eggs 
1 cup chopped 
pickles 
2 ripe olive*, 
chopped 
2 tablespoons 
salad dreading 
Cut eggs, crosswise in half Re­ 
move and mash the yolks with a 
fork. 
Add rest of ingredients ana 
mix thoroughly. Roughly refill the 
egg cases. 
Sprinkle with more 
chopped 
parsley 
and 
paprika. 
Chill. A rrange on a small serving 
platter and garni*-b with cress or 
parsley. 
V in a ig re tte Sauce 
I teaspoon salt 
I tablespoon 
chopped sweet 
pickles 
I tablespoon 
chopped pars- 
ley 
J tablespoon 
chopped chives 
or onions 
I tablespoon 
vinegar 
3 i up salad oil 


J teaspoon 
paprika 


J teaspoon dry. 
m ustard 
I teaspoon 
celery seed 


I table*-poor 
grain* lated 
sugar' 
Mix ingredients in a wide-mouth­ 
ed bottu cover awd shake for two 
minntes. 
Chil). 
Shake well and 
serve poured o r dr salads. 
Spring Health Salad 
2-3 cup cottage 
I teaspoon 


I 
Cherry time is all too short for 
most of as who enjoy the beauty of 
this fruit as much as its flavor 
j Cherries are grand when eaten raw 
. and also form the basis of some 
marvelous desserts. 
I 
Cherry conserve Is a very rich 
I and delicious 
concoction. 
Wash. 
pit and cut In half one quart of 
sour red cherries and mix with 
three cups of grated pineapple. A chi 
four cups of sugar and cook until 
the m ixture Is clear, lf you wish 
the conserve to be thicker, add 
diced apple* In place of half the 
pineapple 
l*urn into Jelly glas«es 
and seal when cool. 
Cherry jam is made 
with 
four 
pounds cheiTie’ three and one-half 
pounds preserving sugar and the 
inioe of two lemons. Cut tho cher 
ries in halves and arr-n g e one and 
one-half pounds of the fruit in the 
bot tor- of 
a 
greased 
preferring 
pan. 
Si .inkle w ith a thin layer 
of sugar, then continue w ith alter­ 
nate layers Of fruit 
and 
sugar. 
Squeeze I* mon juice over them, 
th* n bring very slowly to a boll, 
shaking the pan. hut not stirring 
the fruit. Boil briskly until a little 
of the jam will |e t quickly when 
placed on a cold plate, but remem­ 
ber that cherry jam is never so 
heavy as other varieties. Pour into 
pots and tie down at once with 
greaseproof paper brushed on both 
sides with white of egg. 


nish with pimiento-atnffed olives 
and cress. 
Biscuit* 
3 cups pastry 
y3 teaspoon salt 
flour 
k tablespoons 
• teaspoons 
fat 
baking 
1*4 cups flour 
powder 
Mix the dry Ingredients. Cut in 
fat with a knife and slowly add 
the milk, mixing with the knife. 
Pat out the soft dough until it i* a 
quarter of an inch thick. Cut out: 
small biscuits. Spread half of them 
with a little milk Cover with the j 
rem aining biscuits 
and 
carefully t 


remove to a baking pan. Bake It 
minutes In a moderate oven. S erfs 
hot. 
Strawberry Fruit Conserve 
6 cups berries _ 2 tablespoons 
lemon juice 
I cop almonds 
12 cups granu- 


4 cups diced 
rhubarb 
4 cups diced 
pineapple 
I cup orange 
juice 
lated sugar 
Mix fruits and juices. Allow to 
sim m er five minutes. Add rest of 
the 
ingredients and 
boil 
gently 
until the conserve thickens. Pour 
into sterilized jars and seal with 
melted paraffin. 


cheese 
J cup grated 
raw carrots 
I tees poor: salt 
I 
I teaspoon 
pepper 
Mix Ingredients. Shape into one- 
inch balls. 
Arrange on crisp let­ 
tuce and sci ve several as one salad. 


rhopptd green 
peppers 
teaspoon 
chopped onions 


Tea On Sunday 


Eight For Company 
Melon Cocktail 
Chicken Mousse 
Saratoga Potatoes 
Radishes 
Biscuits 
Butter Balls 
Straw berry Fruit Conserve 
Raspberry lee Cream 
Dessert 
Coffee 


Celery Substitute 
On* * igh'h of a teaspoon of cel­ 
ery salt may be su b stitu t'd tor 
throe tablespoons o f chopp'd cel­ 
ery In recipes requiring t ► i*-ry. 


Gourds Make Novelties 
Collect 
a 
few 
varicolored 
gourds or sm all squashes of un­ 
usual shape. Coat them with a thin 
layer of colorless shellac. 
When 
tho vegetables are 
dry 
arrange 
them in a shallow bowl or tray and 
use them ss table decorations. 


Chicken 
2 tablespoons 
granulated 
gelatin 
cup cold 
wafer 
Ii cup* chicken 
broth 
I teaspoon *.alt 
i teaspoon 
paprika 
3 tablespoons 
chopped 
celery 


Mousse 
3 tablespoons 
chopp'd 
pimientos 
, cup salad 
dressing 
J cup whipped 
cream 
2 cups diced 
cooked 
chicken 
I tablespoon 
minced 
parsley 
Soa*tv gelatin five m inutes in cold 
water. Dissolve in broth heated to 
boiling point. Cool and gjlow to 
congeal a little* in the refrigerator. 
Fold in the rem aining ingredients 
and pour into glass mold which 
has been rinsed out in cold w ater. 
Chill until firm. Unmold aud gar- 


Your Summer 


C LO TH E S 


N E E D 


Special 


Attention 


You’ll 
look 
better — 
you’ll 
feel 
better — 
you’ll demand respect 
from others . . . you'll 
have more confidence in 
yourself . . . If you keep 
y o u r clothes cleaned 
and pressed. 


Keep N eat 
through — 
the heat 


NO EXTRA CHARGE 


For Pick-up and Delivery 
P H O N E 941 


Lowest 


ON The Best 


Dry Cleaning 


In East 


Liverpool 


Patterson 


DRY CLEANING C a 
660 WALNUT ST. 


24-HOUR SERVICE 
UPON REQUEST 


'RECTORY LEMONADE' 
6*00 AND COOL DRINK 


Summer Brings Need For 
Refreshing Quencher 


The limp Is at hand for a comfy 
chair and a lour, cool drink a* the 
order of the day. 
A good recipe comes from Eng­ 
land and is called "rectory lemon­ 
ade.** 
Any person who has ever at­ 
tended a lawn party given by the 
rector of the church must have 
recollections of the lemonade and 
buns that are served to the young­ 
sters while the others regale them- 
■elves with plates of big fat straw­ 
berries and rich cream. 
But the lemonade is really good. 
Bead an orange and a lemon very 
thin. taking care to rem ove all the 
white skin. Cut peel into fine strips 
and put them in a bowl. 
Pour over three cups of freshly- 
lolled water. Let the mixture stand 
till cold and then add .to It the 
•trained juice of two oranges and 
three lemons. Put a stick of cinna­ 
mon and a cup of sugar into a 
la tin and over it pour four cups 
•f boiling water. 
Stir until sugar is dissolved, and 
then add lemon and orange mix­ 
ture. Strain through fine cheese­ 
cloth 
and 
allow 
mixture to he 
thoroughly chilled before serving. 
The cinnamon m ust be allowed 
to rem ain in the drink only for a 
few minutes so that the flavor it 
CVM* ie SUgkU ( 
,»♦.**•» 


' r — 
f t 


S M 


For perfect- 
preservation of food-ust 
COOLERATOR 


the modern air-conditioned 
refrigerator. 


It keeps foods fresh and 


preserves the original taste 
and flavor— 


CALL 616 for a free trial 


BIG, ROOMY 
COOLERATOR 
Costs only 


.50 CrockeryCity 
ICE & PRODUCTS CO. 
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Maryland G ives 
Nation Terrapin 
As Soup, Entree 


Dish Is Unchallenged Star Of 


Old Line State's Cuisine 


For Discerning Eater 


By T h e Kha*k i» lrd P re * -. 
BALTIMORE. Tun** 29—'Th* un­ 
challenged star of M aryland's fam ­ 
ed cuisine is tin* teriapiu. No Old 
Line 
state 
banquet 
is complete 
w ithout its aristocratic presence— 
in the soup, as an entree or the 
piece de resistance. 
Miss Valerie Slingluff, charm ing 
hostess and one of M aryland's hest 
known m istresses of the a rt of 
cooking, reduces to simple term s 
Ute rites of preparing this delight 
of epicures. 
"F irst.” 
Miss 
Slingluff 
begins, 
logically, "you buy the live terra­ 
pins. Get the small ones, they're 
m ore tender, and get the egg beal ­ 
ing or cow terrapins. The eggs are 
delicious. 
"The diam ondbacks are choke 
but 
the golden 
stripes are very 
good. The golden stripes are larg­ 
e r and the coarse meat should ne 
discarded. 
Into Th* Pot, Head Firat 
“P ut the live terapins into a 
pot of bolling w ater. Be sure to 
put them in head first—don't ask 
m e why—but th a t’s the way it has 
bo ie* done. Put the lid on quickly 
auld let them boil about IS m inutes 
• r until the shells can be pulled off 
easily. 
“Then remove front the pot, pull 
e lf the shells and clean. Cut up 
th e m eat into piecer about half ait 
inch long and place all th** eggs 
stud m eat into a saucepan. 


A La Maryland Prepared By Miss Valerie Slingluff. Of Baltimore 


TERRAPIN A LA MARYLAND 
Boil live terrapins in w ater 
with a little salt for 15 m inutes 
or until the sheila can be re ­ 
moved 
easily. 
Remove 
the 
sheila, outer akin, sandbag, gall 
and 
entrails. 
Cut 
m eat 
into 
amah pieces about '/x inch long. 
Put eggs and m eat into skillet 
containing 
one 
tablespoon 
of 
butter for each half pound of 
terrapin. Stir well 
in 
melted 
butter, adding sa it. cayenne pep­ 
per and black pep per to taste. 
Sprinkle lightly with flour or 
add cream aa you prefer. Cook 
until tender. A portion is about 
one-quarter of a pound. 


ARISTOCRAT OF MEALS AROUND BALTIMORE IS TERRAPIN AS MAIN DISH |c u r ry Gives Tang 


J To Fish, Meats And 
( V e g e t a b l e Recipes 


Simple Sauce Suggestions 


Offered For Housewives 


New To Kitchen 


Curry is o o e ^ f th* spice comW* 
I nations 
with which the national 
I palate is least fam iliar, but with 
which it should cultivate 
acquaintance. It ha? a z e s^ e Je s* 
that gives a tang to fish. meat. 
vegetables or eggs. 
Many of the 
domestic curry powders are put** 
. po se I y 
made 
relatively mild 
be- 
! cause our clim ate does not call h»r 
i the 
same 
intensity 
of 
flavoring 
which tropical countries crave. 
For the novice, a simple curry 
sauce may be made by adding » 
scant tablespoon of curry powder 
to a simple white sauce made by 
j combining two tablespoons butter. 
I two tablespoons flour, salt, pepper 
and the gradual addition of one 
land one-half cup? milk. 
The curry 
I powder may be added after the 
sauce is made by stirring in thor­ 
oughly. or may be added during the 
| cooking process. This sauce, while 
j it has a curry powder, would be 
(scorned by the connoisseurs. 
J 
For those who appreciate the 
rare blends of flavor that a true 
curry 
possesses. 
the 
following 
I recipe, 
served 
with 
chicken. 
| shrim ps 
or 
eggs, 
is 
acceptable. 
This recipe calla for the 
u s e of 
either almond milk. or coconut milk 
For almond milk, add one cup milk 
to one-half cup of finely-chopped al­ 
monds iput through food chopper! 
and let stand an hour before using 
For Coconut milk, use one-half cup 
fresh ly-grated 
coconut 
with 
one 
cup of milk, and let stand for one 
hour before using. 
Its Ingredisnts 
The recipe calls for one-quarter 
cup butter, two tab lesp o o n finely- 
inchea 
Below ” a 
glowing 
flame. J (“hopped 
onion, 
two 
tablespoons 


Strawberries Offer Cook Unlimited 
Possibilities In Preparing Desserts 


Fruit Dishes Tempt Youngsters As Much As Soft. Rich 


Concoctions, Which Adults Must Guard Against 


“ Now come ou into the kitchen 
aud I'll show you how It’* done.” 
Half A Pound Of B utter 
Miss Slingluff slips an 
apron 
over her dinner dress, the butler 
and 
cook 
stand 
aside, and 
she 
points to a dish containing hits of 
dark ruddy meat and some small 
yellowish eggs. “T hat’s the result 
of Hie first step—six pounds of te r­ 
rapin meat and eggs.” 
She puts a large skillet on the 
•love and dumps iii half a pound 
of butter, adding the terrapin and 
stirring in the m elted butter with 
salt and pepper — “more pepper 
than you'd im agine — the pepper 
brings out the flavor.” 
Suiting the action to the word, 
abe continues: 
“About 
five 
m inutes 
and 
it’s 
ready for the cream . Some prefer 
it without and it is good, but I pre­ 
fer it with the cream added. 
Add 
about % of a pint of cream about 
five m inutes before serving. 
“Now you have terrapin a la 
M aryland, ready to be served as au 
entree or main course. Some like 
sherry served with it. some do 
not ” 
% e 
pours 
the 
terrapin 
a 
la 
Ma viand into a silver dish, 
“As an entree, this will serve IO 
people. It is very rich.” 
"A typical Maryland m enu? Do 
you mean what are we going to 
have tonight . . . I can tell you 
that. O ysters on the half shell, 
terrapin, 
baked 
guinea, 
spinach 
rings and mushrooms, new pota­ 
toes. ice cream , fresh straw berries, 
coffee and M aryland heateii bis­ 
cuits,” 
“ Beaten 
biscuits 
arc 
truly 
a 
Maryland dish but Maryland- fried 
chicken is Just plain fried chicken. 
W on't you stay for dinner?” 


Dessert is of trem endous im por­ 
tance to children and, therefore, 
it m ust l»e considered seriously by 
m others. So far as the youngster 
is concerned, dessert may be a soft, 
greasy, 
rich 
concoction, 
but 
to 
m other it often is just a dreadful 
hodge-podge of rich item s, especial­ 
ly lf she is w atching the calories 
There are some desserts where 
m other and the youngsters find a 
happy m eeting ground, and straw ­ 
berry dishes are am ong these, espe­ 
cially this 
Louisiana 
straw berry 
snow, a delightful dessert original­ 
ly concocted In honor of Louisi­ 
ana’s beautiful straw berries. Make 
a boiled custard by beating the 
yolks of three eggs with one and 
one-half tablespoons of sugar until 
pale yellow, adding two and one- 
half cups scalded milk and cooking 
In double boiler until thick. Fold 
in one cup halved straw berries. 
Put in ice Ik>x to cool while you 
make a m eringue of the whites 
of two eggs beaten with three ta ­ 
blespoons of sugar. Dissolve one 
teaspoon gelatin In bot Juice taken 
from crushed straw berries. W hen 
cool, 
add 
to 
meringue, 
mixing 
thoroughly. Let m ixture cool a t 
least two hours. Serve in glass 
bowl, topping with meringue. Make 
suitable decoration with straw ber­ 
ries If you feel any furthei induce­ 
m ent is needed. 
New Straw berry Pie 
The only com plaint we have ever 
been able to register against straw ­ 
berry pie was th at the beautiful 
berries w ere cooked to a pulp, and 
lost their identity so far as looks 
were concerned. But here comes 
a gorgeous pie that overcom es this 
fault because the berries are piled 
Into the baked crust fresh and 
whole. Then a delicately-solld fill­ 
ing is made from straw berry juice 
with 
sugar added to ta ste and 
thickened with cornstarch poured 
around the fruit. Top with whipped 
cream or one cup of cream with 
two cakes cream cheese folded in 
after whipping cream . 
Beau Berry Pudding 
Beau berry pudding is another 
dessert 
devised 
by 
a 
Louisiana 
cook. Add a scant half cup of well- 
washed rice to two cups scalded 
milk. and cook for two hours In 
double boiler. 
Dissolve one te a ­ 
spoon gelatin in a little w ater, add 
to hot rice, then stir in one-half 
cup sugar and one teaspoon vanilla. 
Allow to cool. Add one and one- 
lialf cups whipped cream and put 
into a lightly-greased mold. Chill 
on ioe uutil very cold. Unmold and 
cover generously with a sauce of 
crushed and sw eetened straw ber­ 
ries. 
Straw berry tarts, as done iii the 
continental manner, are delicious. 
H ere is an excellent recipe: Pour 


a cup of thick sugar* syrup over a 
cup of straw berries and allow to | 
stand for two hours. Prepare and 
bake a pastry shell; brush it well j 
with sugar syrup and dry in the 
warming oven. Cool. Fill with a 
layer pf large ripe straw berries 
and strain 
the straw berry juice 
over them . 
I 4 


Meals For Summer 


B reakfast 
Chilled G rapefruit Juice 
Poached Eggs 
Buttered Toast 
Coffee 
Luncheon 
Pear Salad 
W afers 
Melon 
Iced Tea 
Dinner For Four 
Mixed Grill 
Buttered Spinach 
Br*aui 
Plum Jam 
Radishes 
Frozen Berry Delight 
Sugar Cookies 
Coffee 


Mixed Grill 
loin lamb 
>4 teaspoon salt 
MENU CHAN6E HELPS' 
COMBAT HEAT WAVE: 


chops 
slices tom a­ 
toes 
mushrooms 
onion slices 
green pepper 
rings 


Si teaspoon 
paprika 
I tablespoons 
butter 
St cup grated 
cheese 
( 
A rrange the chops which should 
Here Are Delicious Dishes , be half an inch thick in a shallow 
pan. Surround them with the to­ 
mato slices and top the slices with 
the real of ingredients. Broil four 
To Serve During Summer 


H ere are some delicious dishes 
that are id*ai for com batting warm 
w eather menu worries when the 
family is weary and hungry yet 
doesn't seem to relish the usual 
fare. 
Maybe a nice Jellied meat 
loaf with a grand mixed salad will 
fill the bill nicely. Jellied real loaf 
is such a dish and It is splendid 
for the buffet lunch or supper, as is 
the recipe for potted tongue, also 
given today. 
T hree pounds real stewing meat, 
two and one-half cups water, three 
teaspoons salt, one-quarter teaspoon 
pepper, fou.- tablespoons chopped 
parsley, four tablespoons chopped 
pimento, one tablespoon granulated 
gelatine, 
thre.e 
tablespoons cold 
water, two cups stock (drained oft 
veal 
when 
cooked 1, hard boiled 
eggs and green popper rings for 
garnish 
will m*ke the veal loaf. 
Cook veal with w ater until very 
tender. 
Add salt. 
Strain liquid 
from veal. 
Shred veal and add pi­ 
m ento and parsley and mix well. 
Soften gelatine in cold w ater and 
dissolve in hot stock! (If there are 
not two cups of stock, make it up 
with water.! 
Dampen a standard 
bread 
pan, 
arrange 
egg 
slices, 
placing around the sides and on 
top within green pepper rings. Pack 
the m eat in carefully, and pour 
over this the hot gelatine mixture. 
Use a knife carefully around the 
edges to allow the liquid to pene­ 
trate; chill. 
Serve garnished with 
parsley. 
Veal stewing meat 
be­ 
comes very tender by simmering 
about three hours. 


Cucumber Canape 
Canape note: 
Hollow out ftve- 
inch cucumbers. Stuff them with 
crab or salmon salad. Allow them 
to chill for an hour and then cut 
them 
into 
half-inch 
crossway 
slices. Place each slice, flat side 
up. in a tiny nest of lettuce. 


Baste every three m inutes with 
drippings from the chops. (It will 
require about IO m inutes for the 
foods to cook.! Turn the chops sev­ 
eral tim es to allow even browning. 
A grill requires constant w atch­ 
ing during cooking, but the time 
required is quite short and the re­ 
sults are very tasty. Thia type of 
cooking is especially advised for 
summer, when time in the kitchen 
should be cut as short as possible. 
Frozen Berry Delight 
(Select Your Favorite Berries! 
Vfc cup orange 
juice 
2 tablespoons 
lemon juice 
I cup crushed 
raspberries 
I cup whipped 
cream 
gelatin 
in 
pineapple 
rest of the juices and 


I package 
raspberry 
gelatin mix­ 
ture 


I cup hot pine­ 
apple juice 
Dissolve 
juice. 
Add 
chill until a little firm. 
Beat until 
frothy and fold in the rem aining 
Ingredients. 
Freeze four hours in 
tray in mechanical refrigerator or 
pack tightly in a covered mold and 


curry powder, ofte-quarter teaspoo 
salt, one tablespoon flour, tw v tq in' 
milk or chicken stock, one £ 
♦ < 
conut or almond milk, one-quar* 
teaspoon ground gtuger and <■ 
teaspoon currant jelly. 
Place t 
butter in a heated saucepan ai 
when it Is melted, cook the on 
in it for two m inutes but do 1 
let it brown. 
Mix the flour, cut 
powder, ginger and aah with a ’ 
tie of the milk and add this n 
tore to the butter and onion n 
ture and cook gently for about 
minutes. 
Gradually add the pl 
milk, stirring gently, then add t 
coconut or almond milk, stirring 
avoid lumpiness. 
W hen the aam 
has become mildly thick (about 2 '* 
m inutes add the currant jelly. Th** 
chicken, fish or eggs to be served 
with this sauce may be heated hi 
the sauce at this point, or if the 
main ingredient is already hot. the 
sauce may be poured over it. 
All curried dishes are more a t­ 
tractive and authentic when serred 
w'ith rice which has been cooked iii 
salted w ater to which one-half tea- 
bury four hours in four parts chop- spoon of saffron has been added. 
ped ice and one part coarse salt. 


To Store Potatoes 
Leftover potatoes and rice sour 
quickly, especially in warm weath­ 
er. Before putting them in a refrig­ 
erator, arrange them 
in 
a thin 
layer iu a shallow pan. 


This gives the rice a beautiful yel­ 
low color that has great eye ap­ 
peal. The saffron im parts the mer­ 
est flavor to the rice. 


Acquaint yourself with the great 
variety of paper doilies, runners 
and eating utensils. 
Extensive use 
of such will facilitate housekeeping 
during sum mer. 


Veneer Misunderstood 
Despite the 
ream s 
that 
have 
been printed on the subject, and 
the 
educational 
work 
done 
by 
thousands of fin** furniture and de­ 
partm ent ‘stored, 
the 
term 
"ve­ 
neer.” in the public 
mind, 
still 
seem s to 
mean 
som ething 
good 
placed over an 
inferior 
b a s e to 
hide it. As far as furniture is con­ 
cerned. this conception jm entirely 
qrrumjqqs ...... 
...................... 


Shampoo and 
Finger Wava 
50c Each 


PERMANENT WAVE 
2*50 


with shampoo and finger wave 


A beautiful long lasting Perm anent Wave 
with ringlet end* that leaves your hair 
nice and soft. 
Superior deep setting 
waves close to the scalp. 


Revitalizing Permanent Wave, 
Including Shampoo and Finger 
Wave, now $3.50 
1.25 - 1.95 - 5.00 - 6.50 - 10.00 
Priscilla Beauty S h o p 
4th Floor, Idtlle Bldg. Phone 486.W’ith or W ithout Appointment 


'Via® * ■ 


BRIGHTEN UP 
TABLE AND HOME 
WITH 
FLOWERS 
roo. K E I L ’S 


A Boqnet of Colorful Flowers on the Dining Room 
Table Makes the Rotan More Cheerful aud the E n­ 
tire Dinner More Enjoyable 
Brighten Up Your Liv­ 
ing Room W ith a Small Vase of Cut Flowers or a 
Mixed Boquet of Cut Flowers. 


ANNIVERSARYS — BIRTHDAYS 
FOR THE SICK AND SHUT-INS 
FLOWERS ARE ALWAY8 THE 
MOST THOUGHTFUL REMEMBRANCE 
Ros«« . . . A Mixed Boquet . . . A Small Vase of Cut 
Flowers . . . A Corsage of G ardenias . . . Any One of 
Thens is the Ideal Answer to the Question of “W hat to 
Send.” 
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Seasoning Plays | 
Important Part 
In Fish Cookery 


Mustard, Paprika. C e l e r y 


Salt Give Overtones Of 


Flavor To Sea Food 


APPETIZER SHOULD JOLT TASTE 


O ften a perfectly delicious pie-e 
Of fish em erges from th e cooking 
•♦age as a taste le ss dish 
T hat is 
one reason so m any people re g ister 
a stro n g p ro test at the m ention of 
fish for dinner. 
T he sam e applies to m acaroni 
and o th er p a stes when m ade into 
a m ain dish B ut th is need not be. 
F ish of all kinds lends Itself to 
exquisite seasoning and m any peo­ 
p le who say th a t th ey don't like 
fish would find them selves eating 
It 
w ith relish if it w ere tastily 
prep ared . 
M ustard, paprika, celery salt on­ 
ion salt and mixed, dry h erb s will 
give delicate overtones of flavoring 
w hen com bined w ith foods th at are 
o rd in arily flat. 
A good m enu for a m eatless m eal 
th a t la good enough to shine as a 
com pany collation m ight Include a 
clam juice cocktail, follow ed 
by 
filets piquant, spinach in m acaroni 
r ® t. w ith pineapple brow n b etty 
for d e sse rt 
A green sslad would 
h*nd just the m issing touch to th is 
rep ast 
W hen 
m aking 
th e 
clam 
Juice cocktail, 
for one q u art 
of 
clam juice you 
would need tw o 
tablespoons lem on juice.* tw o tab le ­ 
spoons catsup, a pinch of cayenne, 
one-half teaspoon celery salt aud 
* pinch of ground m ace. 
MI* all thoroughly by shaking 
w ith cracked ice in cocktail sh ak er 
or preserv e jar. S erve very cold 
w ith crisp crack ers. 
F ile ts 
piquant 
req u ires 
two 
pounds filet of 9ole or o th er filets. 
(Ute tablespoon each vinegar and 
W o rcestersh ire sauce, 
one 
table­ 
spoon lem on juice, teaspoon salt, 
one-half cup 
m elted 
b u tte r, 
tea- 
apoon p rep ared m u stard aud one- 
eighth teaspoon pepper. 
I Ay filets in a shallow baking 
dish, th e bottom of w hich has been 
covered w ith b read crum bs. M ake 
a sauce of th e o th er item s and 
“o u r th is over fish. G arnish w ith 
paprika. B ake in hot oven for 20 
m inutes 
and 
b aste 
occasionally 
with th e sauce. 
F or th e spinach and m acaroni 
ring. you’ll need tw o pounds sp in ­ 
ach, salt to taste , sugar, one-eighth 
'caspoon nutm eg, one package or 
nine ounces m acaroni, one-half cup 
each b u tte r and sliced B razil nota. 
two teaspoons celery seed and one 
hard-boiled egg. 
W ash spinach well, then cook in 
w ater th a t ad h eres to th e leaves, 
adding salt to taste , a pinch of 
su g ar and th e nutm eg. Cook until 
ten d er, 
about 
lh 
m inutes. 
Cook 
m acaroni in boiling, salted w ater 
until tender, then drain. M elt tab le­ 
spoon of th e b u tter, add th e nuts. 
aud stir over fire until brow n. 
Add rem ain in g b u tter, th e m aca­ 
roni and th e celery seeds, and m ix 
well. A rrange m acaroni in a ring 
on a chop plate, fill th e c en ter 
w ith cooked spinach and g arnish 
with hard-boiled egg slices. Fleck 
egg and m acaroni w ith paprika. 


On Removing Stains 
To rem ove w ater sta in s o r rings 
from furniture, first rin se out a 
cloth in w ater. 
N ext sp rin k le the 
cloth 
w ith 
one 
teaspoonful 
of 
household am m onia. Q uickly apply 
it to the ring o r stain, carefully 
rubbing the area. 
T hen w ipe the 
-tirface dry im m ediately w ith a soft 
loth and apply a bit of fu rn itu re 
iNvlish. 


Beachwear In Black 
A five-piece ensem ble for sum 
m er 
b each w ear 
is 
recom m ended 
for su rf devotees. In th e ensem ble j 
are 
a 
full-length 
fitted 
coat, 
a 
jack et, a h alter, slack s 3nd sh o rts I 
O ne New Y ork sto re su g g ests black 
silk linen a s th e fabric, since it , 
Is especially effective OU glaring 
sands. 


scorched 
and 
leaving 
a 
burned 
odor in the kitchen, place a pan di­ 
rectly 
under 
the 
pie. 
The 
pan, 
which m ay easily be w ashed, will 
catch the drippings. 


Place Pan Under Pies 


F ru it 
pies 
are - likely 
to 
run 
o v er" d a rin g baking. To prevent 
th e 
drip p in g s 
from 
becom ing J again. 


Clean Venetian Blinds 
A ho m em ad e cleaning stick will 
be of m uch assistan ce in cleaning 
V enetian 
blinds. 
S elect 
a 
long 
spotlit o r a wide stick. 
F asten a 
soft cloth about it several tim es— 
secu rin g th e cloth iu place with 
heavy n ib ber bands. T he cloth m ay 
be 
rem oved, 
w ashed 
and 
used 


Smoked sardines, chopped and mixed with crisp celery and ehredded 
carreta make this tasty appetizer. 
The cocktail sauce ie held in 
lemon-ok in containers. 


Cocktail Or Canape To 


Set Pace For Meal 


Color And Zip Needed For 
•• 
1 as a first course. 
A 
canape 
of 
chutney 
s a u c e 
spread over to ast points is deli­ 
cious w ith crabm eat. S ardine p aste 
m ixed 
w ith 
chopped 
olives 
and 
spread over cheese crack ers la r n - 
specially good w ith tom ato juice. 
G rated cheese, lightly spread on 
crack ers, 
sprinkled 
w ith 
a 
few 


T he appetizer se ts th e pace for 
th e re st of th e m eal. 
So. w hether it's cocktail or ca­ 
nape it should have color and sin. 
C<»cktails 
should 
be 
ice-cold. I d rops of catsu p and lightly brow n­ 
t a i l sm all and carefully blended. 
i9 
excellent 
foil for fish. 


Bake escalloped m ixtures In 
a 
shallow , w ide dish to save tim e 
md fuel. 


C anapes should appeal to th e eye 
aa well as to the palate. 
lf you’re serving a fru it cocktail 
be su re all th e fru it is thoroughly 
chilled. Ju ices and fru its m ay be 
partially frozeu. N eith er should be 
too sw eet, how ever. 
A com bination of fru its or fru it 
juices is p referab le to a 
single 
flavor especially if a few d rops of 
lim e or lem on Juice a re added to 
give sip. (G inger ale is especially 
effective few th a t purpose. But you 
should not add it uutii Just before 
serving tim e.) 


Vegetable Juice Entree 
V egetable juices a re equally e n ­ 
ticing So is clam juice. 
Fish cocktails generally dem and 
uu added tang w hich m ay be sup­ 
plied 
by chopped 
sw eet pickles, 
diced cucum bers o r sauce. T h eir 
flavor is also h eightened by m ix­ 
ing in crisp chopped celery, m inced 
or finely-chopped green peppers, 
p arsley or pim ientos, lf onion or 
garlic seasonings are used it s good 
to rem em ber th at a little goes a 
long way. 
E ach ing red ien t of fish cocktail 
should be chilled sep arately . W hen 
th ey ’re 
com bined. 
th e 
F ren ch 
dressing, cocktail sauce, and lem on 
juice m ay be added. 
Cocktail sauces are tasty w ith 
m any ty p es of cocktails. H e re's a 
recipe for a good all-round sauce: 
M if a fourth of a cup each of 
chili sauce and catsup, tw o table- 
spons 
each 
of 
h o rserad ish 
and 
lem on ju ice and a fourth of a te a ­ 
spoon each of salt, p aprika, sugar, 
celery salt and tab asco sauce. Sub­ 
stitu te m ayonnaise for th e catsu p — 
for a change. Mix in a few chopped 
ripe olives, som e diced dill pickles 
aud m inced pim ientos— w hen th e 
sauce Is to be served w ith tuna, 
crab or o y ster cocktail. 
Used As First Course 
C anapes often a re served w ith 


v egetable or vegetable juice cock 
tails. 
M ore elab o rate canape# m ay be 
planned for the afternoon cocktail 
p arty . 
And don’t forget th e relish tray. 
T h ere are Iota of things to put on 
it — radishes, c arro t strips, ham- 
stuffed 
celery 
aticka, 
cucum ber 
alice* 
spread 
w ith 
pickle 
relish 
and b its of cauliflow er w hich have 
been m arin ated in F rench d tea s­ 
ing. spiced cooked c arro t and beet 
balls placed ou w ooden picks. 


WE CATOR ONLY TO 
PARTICULAR HOUSEWIVES 
Because We Know — THEY DEMAND 
FIRST QUALITY AND 
ABSOLUTELY FRESH 
Fru its & Vegetables 
IN UNLIMITED VARIETY 
G R U M E T ' S 


CHERRY DISH POPULAR 
WI T H ENTIRE FAMILY 


lf you w ant to m ake a hit with 
th e fam ily, serve a batch of cherry 
fritte rs, a toothsom e Italian dish, 
in g red ien ts include one aud one- 
th ird cups flour, one-quarter te a ­ 
spoon salt, one tablespoon g ran u ­ 
lated sugar, tw o teaspoons baking 
pow der, tw o-thirds cup m ilk. one 
w ell-beaten 
egg, 
fresh 
cherries, 
sw«jpt b u tter, pow dered sugar and 
cinnam on. 
Sift flour w ith salt, sugar aud 
baking 'pow der. 
Add m ilk g rad u ­ 
ally, s tir to a sm ooth b a tte r and 
add b eaten egg. S elect big c h erries 
w ith stem s tied in sm all bunches. 
P u t a few bunches in the frying 
pan w ith enough sw eet b u tte r to 
fry them , and drop a sm all am ount 
of b a tte r around them . 
W hen the 
b a tte r ie set and nicely brow n, re ­ 
m ove 
fritte rs 
to 
a 
hot 
plate. 
S prinkle w ith su g ar and cinnam on, 
se irin g hot. 


A rt you going io bo busy lo your gtrdonT 
Or watching the local golf tournament? Or 
out for a day’s shopping in town? Or en­ 
tertaining at home? Or just relaxing — to 
asoape the heat? 
Then these are the 
to 


$ ^ 0 9 - $ 1 2 9 5 


Tell your neighbors and bring your friends. 
Plenty of new shades and styles. 


METZ FUR CO. 
11* WEST FIFTH 8T. 
EAST LIVERPOOL, O. 


r n MOST 
c o n m e n 


R A M 
G E 


JACK RECHT, Prop. 


m 
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A 
r f I l r ! ..ft1, .Bi .PWT. Aft- 


daire 
Electric Range 


•im MOM ADVANCED COOK!NS M S 
DAKINS FIATUNIS TONN ANV OTHAX 
2 B fllfft rflMBINW 


T R O T T E R 
HARDWARE CO. 
OBCSOEN AVE. 
PHONE 1244 


HEALTH 


the BEST BEAUTY 
SECRET 


True beauty has a glow of its own . . . the radiance of perfect 
health. A clear skin, sparkling eyes, teeth more perfect than 
any dentifrice can ever make them . . . each is a result of a 
beauty treatment that promotes health. Diet is the most impor­ 
tant of the most effective treatments. And balanced elements . . . 
the balanced food values that Rosenberger Milk brings to you . . . 
are essential to correct diet principles! Make the test yourself. Drink 
Rosenberger Milk with every meal . . . and watch the results. 


Better baked goods . . . creamier, finer flavored foods 
. . . smoother, richer desserts . . . all are easier to serve 
w hen Rosenberger M ilk is included in y o u r favorite 
recipes. T his sim ple cooking secret m eans more than 
tastier dishes, too . . . it m eans foods that are really better 
for everyone in the fam ily. 


H ie flavor that makes Rosenberger Ice Cream a favorite is 
not the result of accident! Every step in the making of this 
better Ice cream is planned and supervised to a c h i e v e it! 
Richer cream is selected, the freshest, rijx^st fruit chosen. 
Every ingredient subjected to rigid tests. You’re familiar with 
the result . . . an ice cream so full-bodied and smooth and 
rich that it calls up memories of a hand turned freezer and p a n s of cream 
brought up from the cellar and a berry patch at the foot of the g a r d e n . 
>erve it tonight, and let the R E A L full flavor bring a new taste thrill to 
our table. 


ROSENBERGER DAIRY 


WELLSVILLE, OHIO 
PHONE 402 


I.. 1 
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PAHE POI HTKEN 
KAST LIVERPOOL REVIER 
WEDNESDAY, JONE 20, 193*. 


Correct Coffee Boston Beans Are Baked In Earthen 
Can Be Made By Jars And Smothered By M olasses 
Simple Methods 


Meal's Finale Must Possess 


Proper Fragrant Aroma 


And Delicate Flavor 


Th*4 soup m ay l>«' a sym phony, 
th*- maist a rap*' perfection, the sal­ 
ad a Kirklin*; jewel, but if the cof­ 
fee that it* th e m eal’s finale doesn t 
have a frag ran t atonia and deli­ 
cate flavor, the entire meal isn't 
the trium ph it should he. 
t 'offee is so familiar in out *laily j 
m enus that the familiarity oft*-n j 
hi-'-ds ( arelessness in preparation, j 
Tit* ie are two fundamental rules 
U h r h are just « oui mon sense- 
Keep the pot ( lean at all times, 
and always serve freshly m ade rof- 
fee. But beyond those rules lh* re 
a re m ethods of coffee preparation 
that are f le x ib le enough to provide 
for individual taste 
Some Like It Strong 
Som e m ay p refer th eir to ffee 
strong, 
o th ers 
weak. 
but 
eith er 
w ay there a re m ethods that m ay 
b*- used generally for m aking th at 
cup of ( offee that spells success 
fo r the en tire meal. 
P ercolated 
coffee 
should 
h a v e 
Wee heaping tablespoon of c o ffe e to 
each 
eight-ounce 
cup 
of 
w ater. 
M easure required cups of freshly- 
boiling w ater into the percolator. 
W et 
Hie 
percolator 
basket 
with 
w afer, add coffee and insert per­ 
colator bask* t into the pot. 
place on fire and allow w ater to 
b*t< •olate slowly over th e coffee 
from seven to IO m inutes a fte r 
per. elating has started . W hen cof­ 
fs^ is done, rem ove basket w ith 
grounds and serve s t once. 
For drip coffee, scald the pot 
w ith boiling w ater. P ee sam e pro­ 
portion as for percolated coffee. 
P iece coffee in container. H ave the 
w a ter freshly boiled and pour it 
Into w ater container slowly. Place 
thF pot on an asbestos m at over a 
low fire or in p pan of w ater to 
keep it warm. As soon as w ater 
has dripped through c o f f e e , rem ove 
up p er com partm ent and cover pot. 
n erv e im m ediately. 
The sam e proportion o f coffee 
and w ater is used for “ boiled” cof­ 
fee. 
.Measure coffee and add boil­ 
ing w ater. Place on fire and bring 
to boil. R educe fire and allow lo 
stan d w ithout boiling for eight to 
IP m inutes. 
S train From G rounds 
S train 
from 
grounds Into 
pot. 
Prom pt strain in g is im portant and 
In t urea 
b etter coffee, 
lf bag 
is 
WHfd, allow 
s|iace for expansion. 
P ut bag In eof fro pot. add boiling 
w ater and 
bring slow ly to boil. 
PIS,, e over low fire w ithout ladling 
lo t 12 m inutes. 
T he 
dem i-tasse o r 
haif-cup 
is 
m ade in the way you prefer, except 
th at m ost people p refer if stronger. 
U se tw o tablespoons of coffee in­ 
stead of one for each cup. Many 
ho stesses use a special blend of 
•offee for after-dinner serving. 
Then th e re s iced coffee for a 
Warm day. Tall glasses, plenty of 
cracked I* *■ and freshly w ade stro n g 
blaek coffee co n stitu te the m ak­ 
ings. 
Adding sugar and cream 
is a 
W isner of taste. P o u r the freshly- 
m ade coffee over cracked ice. I)o 
not use left-over cold coffee; only 
th e 
freshly m ad e 
will 
give 
that 
delicate frag ran ce and flavor th a t 
mitkc* this beverage such a delight. 
Serve it 
in 
tall 
glasses 
w ith 
■whipped cream s r heavy cream , ac­ 
com pany it w ith som e choice tid ­ 
bit's and your reputation as a h o st­ 
ess is secure! 


History Relates They Were 


Produced In Pots Long 


Before Pilgrim Days 


BOSTON. June 29— The w eather 
and Boston baked beans have gone 
baud in hand in New Kngland ever 
since ihe Pilgrim F a th ers w ad“d 
ashore to Plymouth Rock in 1620. 
“T h e r e s 
nothing 
like 
them .” 
com m ents a 
.h arm in g 
Bostonian 
debutante. 
Miss 
Desiree 
Rogers. 
“But they're mostly a home dish— 
traditional like many other New 
Fug land things One would hardly 
think of serving them at a social 
gathering. Saturday night and Sun- j 
day morning br*akfast— with cod- j 
fish halls 
is a favorite in many 
Now 
Kngland homes 
They Come lo Cans 
Hut, 
shades 
of 
the 
Pilgrims 
there 
are 
few 
New 
Englanders 
these days 
who don't 
get 
th*-ir 
beans out of ta n s 
tine canning 
company in Boston estim ates its 
annual sales a t 12.1*00.000 c-atis. 
E ating beans in Boston is easv 
and pleasant, hut learning about 
them . 
in 
an 
historical 
way. 
is 
som ething else again 
T hey're not even indexed In the 
principal 
libraries. 
Miss 
I. a u r a 
Gibbs of th e Boston public library, 
who recently did som e research 
on Boston baked beans, says she 
couldn't learn definitely how they 
w ere nam ed. 
“In u p sta te New York.” she ex­ 
plained, "w here beans w ere first 
raised and sold com m ercially in 
A m erica, people cooked them in 
flat, open pans and brow ned them 
on top. H ow ever. In New K ngland. 
beans 
were 
cooked 
in 
earth en 
jugs w ith a generous am ount of 
m olasses. Thus, as the m olasses- 
cooked beans spread to o th er p arts 
of the country, they m ay w e ll have 
been nam ed ‘Boston b ean s’ to iden­ 
tify th eir p articu lar type of cook­ 
ing.” 
Good Old B radford 
W hen Gov. B radford led the P il­ 
grim s ash o re at Plym outh, w inter 
was settin g in. Food w as so low 
on 
the 
M ayflow er it 
looked 
as 
though th ere woald n 't he enough 
to get the crew hack to E ngland, 
let alone tide the colonists through 
th e w inter. 
But Gov. B radford and bis little 
hand, being m ade of stern stuff, 
set out to see what could be done. 
C lanking about the countryside in 
th eir arm o r they tried to contact 
a trib e of Indians th at had been 
spying on them . 
The Indians fled. At th eir cam p 
site 
th e 
colonists 
found 
divers 
m ounds. T h e y proved to be depots 
w here grain had been buried for 
the w inter, In one of them was 
m ade 
the 
historic 
discovery 
of 
beans. 
Religious B ackground 
“W e 
w ent 
to 
an o th er 
place,” 
Gov. B radford w rote in his diary, 
“and 
digged, 
and 
found 
m ore 
corn. 
via. 
tw o or th ree 
b askets 


D ESIREE ROGERS 


South 
A m erica 
long 
before 
the 
w hite m an cam e. And beans w ere 
baked in earth en pots long before 
Boston w as thought of. 
T he B oston bean ritu al seem s to 
have a foundation in religious tra ­ 
dition. F or decades in New 
E ng­ 
land it was taboo even to kiss jo u r 


BOSTON BAKED BEANS 
A m ount: tw o pounds. 
Soak beans overnight. 
Next, m orning bring to slow 
boil 
w ith 
teaspoon of 
baking 
soda. D rain and w ash in coid 
w ater. P ut back in cold w ater 
and boil u ntil ten d er. D rain and 
place in earth en pot (m u st be 
an e arth en pot, says your Bos­ 
to n ian ), adding: 
2 cups m olasses; I cup su g ar; 
I cup v inegar; I teaspoon sa lt; 
I 
tablespoon 
m u stard ; 
I 
te a ­ 
spoon pepper; •* teaspoon b ak ­ 
ing soda; 
add pieces of lean 
and fat salt pork and cover top 
w ith diced pieces of pork; fill 
pot w ith boiling w ater and hake 
in slow oven four to five hours. 
Serve in th e pot, 


CODFISH BALLS 
Soak salt cod o v ern ig h t 
tit 
com es in sm all carto n s ready 
for so ak in g ); boil until ten d er 
next morning, then shred. Add 
shredded cod to fluffy m ashed 
potatoes in equal am ounts un­ 
til of consistency to pick up 
and mould into balls. Roll in 
egg. then corn m eal. and fry 
in deep fat. preferably in an 
iron pot Any type of lard or left 
over fats is all rig h t for th e 
frying. 


fantail 
em s of 
Hip ke* 


W eight C urtains 
w eights 
sew ed 
on 
the 
glass of draw c u rta in s will 
keep (bern hangtag straig h t. 


BAKED BEAN SU PPER 
T his is Miss D esiree Rogers' 
m enu for a good S aturday night 
m eal: 
Boston 
baked 
beans. 
New 
E ngland 
codfish 
b a l l s , 
cold 
sliced boiled ham , brow n bread, 
hom e m ade green tom ato p re­ 
serve, hom e m ade jellies and 
pickle, cream pie, coffee, and 
young 
A m erican 
cheese. 
You 
should 
have 
ketchup, 
vinegar 
and sugar on the table for th e 
beans. 


Eyes Strained? 
for 
lasting relief, visit 
Dr. HERSCHEL A. RUBIN Optometrist 


• QUALITY 
• SERVICE 
• LATEST 
SCIENTIFIC METHODS 


At Leon R ubin's Jew elry Store 


513 W ashington St., E ast Liverpool. O- 


CONVENIENT 


WEEKLY 


PAYMENTS 


j could replace roe at. 


I 
T he codfish balls are more easy 
I to explain. Codfitdt were ab u n d an t 
wife 
on 
Sunday, 
m uch 
less 
to , jc the w aters w here the Pilgrim s 
break thq quiet by cooking So all 
landed. T h e y fairly stuffed th**m- 
the cooking was don* on Saturday ( selves with rod and when they dis- 
B*ans cooked in earthen pots re- o v e r e d the fish could be salted 
rained their flavor so well that » t . a * a y they invented the New Eng- 
was a simple task to put them by ; land codfish hall, the running m ate 
th e h earth and heat them up for (A , h#i baked bean. 
Sunday. 
j 
___________________ 
Als© T h r ift Angle 


SARDINE IS BECOMING 
POPULAR FOR SALADS 


Cottage Cheese And Smoke 


Fish Good Combination 


The sardine is becom ing popu­ 
lar as the m ainstay of salad 
For 
a 
delicious 
salad 
com ­ 
bine a *Mp of cottage cheese w ith 
tw o cane (th ree and th ree-q u arte rs 
ounces I sm oked sardines, on* b all 
i up finely-chopped celery and one- 
half ctsf* thinly-sliced 
nuts 
f'h ill 
for an hour, then form into bails 
for E rv in g on salad greens with 
m ayonnaise. 
Tom atoes fille'! with sardine mix­ 
ture m ake a tasty snark) a pretty 
‘•ubstantia! sn a rk by the way. Peel 
rinato*. 
and 
scoop oui te n te rs . 
Set tom atoes aside to chill. 
To 
stuff s x 
tomatoes, brow n 
one half . up small bread cubes rn 
the hot oil diam* d from a th ree 
and 
ihre<-quarters ounce can 
of 
sardines. Cool bread and- mix w.th 
j the sat dines 
I shredded 
bu* 
not 
manned t. one-quarter 
cup 
finely- 
m im ed green pepper, finely min* od 
j onion and 
the 
tom ato 
centers, 
which have been cubed. 
Adet w ell-seasoned 
m ayonnaise, 
enough to m oisten the m ixture Fill 
tomato*-* and serve. 
Pbese sam e 
stuffed tom atoes, not skinned, m ay 
be placed ,a oven and bake I. m ak­ 
ing a really delightful dish. 


T here also as th e New E ngland 
ih iift angle — beans w ere cheap 
and w ere so n u tritio u s th at they 


S traw b erry 
jam s 
and 
jellies 
should be sto red in a d aik . cool 
place lo p reserv e color and tex 
tare. 


Luster For Glass 
Add a little bluing to soap suds 
before 
w ashing 
glassw are. 
T his 
will add lu ster to th e glasses w ben 
they are wiped dry. 


full, and a bag of beans. . . .” 
W ith the aid of the Indians* corn 
and beans the Pilgrim s w eathered 
the w inter 
T here Is little doubt that beans 
w ere a stap le of diet in N orth and 


z e e c a f e s / 


O h ELECTRIC REFRIGERATOR 
vyuz&ai ICECUBESfiiw xiu & i? / 
W HEN tike tem perature soars into the torrid 


A 
STOP 
B A C T E R I A 
GROWTH 


nineties, an Electric R efrigerator ha* the 
reserve capacity to meet it. In sizzling w eather 
you appreciate the quick freezing units which keep a 
plentiful supply of ice cubes coming a t you. 
In hot weather, too, you appreciate the delicious 
frozen desserts so simple to make, so intriguing to eye 
and appetite, and the assurance of food kept at the safe 
tem perature to protect health. Dangerous bacteria 
develop rapidly and mold grow th is encouraged when 
the tem perature rims, even for a short while. An Elec­ 
tric Refrigerator, because of its reserve capacity, is not 
so influenced by outside temperature*. Regardless of 
the heat, the inner safety tone is maintained — auto­ 
matically. Whan the tem perature rises, the electric 
motor autom atically starts up. 


AN ILIC! RIC R if RICKER ATOR IS ALWAYS SA Rf 
Hi •veroge bm of fleetrk lty k 
•bb Kilowatt Hoar • day. 


o 
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Dish With Green 
Tint Gives Menu 
A SummerTouch 


Tasty Ice. So Perfect With 
Meat Course. Also Helps 
Observe Season 


H ere are some stand dishes for 
ftununer menus, two of them with 
A green tint to observe the sum m er 
fte&aon, such as this ice. so good 
w ith a m eat course. 
The ingredi­ 
en ts include one cup sugar, one- 
balf cup white corn syrup, one 
cup w ater, one cup pineapple juice, 
one-half cup fresh m int leaves or 
m int essence, one-half cup orange 
Juice and grapefruit segm ents for 
garnish. 
Cook together sugar, syr­ 
up and w ater to 240 Fahrenheit, or 
until it forms a soft ball when tried 
In cold water. Remove from stove, 
add crushed mint leaves (if m int 
essence is used, add with fruit 
juices) and cool. Strain, add fruit 
Juices, and pour into medium-sized 
tray 
of 
autom atic 
refrigerator. 
Freeze 30 m inutes and remove. Add 
beaten egg white, return to refrig­ 
erato r and freeze until firm , about 
four hours. This recipe m akes six 
Servings. 
For a 
green 
dessert, 
prepare 
time-flavored gelatine according to 
directions on package; chill. Place 
slices of ripe banana in an a ttrac­ 
tive arrangem ent in gelatine mold. 
W hen m ixture is slightly thicken­ 
ed, pour into mold and chill until 
firm Unmold gelatine. A rrange ba­ 
nana slices with other fruits around 
base of mold. Garnish with green 
cherries or with whipped cream 
tinted pale green with vegetable 
coloring. 
For a nice luncheon dish, we rec­ 
ommend rice and sardines In N or­ 
wegian fashion. W ash one cup rice 
In several w aters and boil rapidly 
for five m inutes. Drain and rinse 
in cold water. Turn into buttered 
casserole. Pour over the rice a cup 
•f milk mixed with a teaspoon each 
of curry powder and Salt. A rrange 
fom ents of a can of smoked sar­ 
dines on top. Bake in m oderate 
oven 46 minutes, with cover on 
baking did?! during last IO minutes. 
As a delightful accessory to a 
meal, serve a batch of date bran 
muffins. The ingredients include 
two 
tablespoons 
fat. 
one-quarter 
cup sugar, one egg, one cup all­ 
heal!. three-quarters cup milk, one 
cup flour, one-half teaspoon salt, 
tw o and one-half teaspoons baking 
powder, one-haif cup p a ste u riz e 
dates, 
chopped, 
('ream 
fat 
and 
sugar thoroughly; 
add 
egg and 
beat until cream y. Stir in bran and 
milk and let soak until m ixture is 
taken up. Sift flour with salt and 
baking powder; add dates and add 
to first m ixture and stir only till 
flour disappears. Fill greased muf­ 
fin pans two-thirds full and bake 
iii moderately-hot oven 
(IOO F.) 
about 30 minutes. This recipe will 
yield eight large muffins 
(three 
Inches in diam eter) or 12 small 
muffins (two and one-quarter inch­ 
es in diam eter). 


Modern Recipes For Clear, Delicious Jams 
Require Quick Cooking And Rapid Pouring 


Scientific 
Instructions Eliminate 
Old - Fashioned 
Tedious Methods For Preparing Preserves 


"JAM 
SESSIONS" 
may 
mean 
sw ing music to the “Jitter b u g s” 
but good cooks know th a t the best 
of them are still held in th e kitch­ 
ens 
w here they rightly 
belong! 
And now th a t fruita are ripe and 
plentiful, a real jam -m aking spree 
is som ething to plan this very day. 
B at first a word about the Jam 
itself. In these m odern days no 
jam needs to be the old-fashioned 
brownish, cooked-dowa kind that 
m other used to make. Nowadays 
jam m ade by scientific instruc­ 
tions will be finished in one to 
five m inutes’ boiling tim e, depend­ 


ing on th e fruit. 
Blackberry Jam 
cai is for four 
caps (tw o pounds) prepared fruit, 
seven caps (th ree pounds) sugar 
and one-half bottle fruit pectin. To 
prepare the fruit, grind about two 
quarts fully-ripe berries or crush 
com pletely one layer at a time, so 
th at each b erry is reduced to a 
pulp. M easure sugar and prepared 
fruit into large kettle, mix well and 
bring to full rolling boil over hot­ 
test fire. Boll hard three m inutes. 
Remove from fire and stir in bot­ 
tled fruit pectin. Then stir and 
skim by turns for ju st five m inutes 


to 
cool 
slightly. 
Poor 
quickly. 
Paraffin hot jam at once. This 
recipe m akes about IO glasses (six 
fluid ounces each). 
Spiced Reach Jam 
Ripe spiced peach jam la a deli­ 
cacy th at the fam ily will applaud. 
For 19 giaaaea you will need three 
and one-half cups (one and th ree­ 
quarters pounds) fru it (prepared), 
one-quarter cup lemon juice, seven 
and one>-half cups (three and one- 
qu arter pounds) sugar, one bottle 
fruit pectin. To prepare fruit, peel 
about two and one-half pounds ful­ 
ly ripened p eac h e r pit and grind 
or chop very fine. Add teaspoon 
each cinnamon, cloves and allspice 
■to 
peaches. 
Squeeze over 
juice 
from two medium lemons. M easure 
sugar and prepared fruit into large 
kettle, filling up last cup with wa­ 
ter if necessary. Add lemon juice, 
boil over hottest Are 
Stir con­ 
stantly before and while boiling. 
Boll hard one m inute. Remove from 


fire and stir in bottled fruit pec­ 
tin. Skim : pour quickly. Paraffin 
bot Jam at one*. 
Ripe red raspberry and currant 
jam ju st sm acks of the country and 
its delights. To m ake l l glasses, 
you’ll need four and one-half cups 
prepared fruit, seven cups (titres 
pounds) sugar and one-half bottle 
fruit 
pectin. 
To 
prepare 
fruit, 
crush 
about 
one 
and 
one-half 
pounds fully-ripe currants. Remove 
seeds and A in by sieving. C rush 
about one quart fully-ripe 
rasp­ 
berries. Combine fruits. M easure 
sugar and prepared fruit into large 
kettle, filling up last cup with a f t 
ter if necessary. 
Mix 
well 
bring to full rolling boil over hot­ 
test fire. S tir constantly before 
and while boiling. Boil hard one 
m inute Remove from fire and stir 
in bottled fruit pectin. Skim ; pour 
quickly. Paraffin hot jam immed­ 
iately. 
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OLOE8T BANK IN EAST LIVERPOOL. OHIO 


Assets O ver $6,000,000.00 


That’s My Bank 


my family—they bank there, too 


Faith, confidence,—an eye to the future— these are the at­ 


tributes of East Liverpool’s men and women folks*. 


They know the function of its banks, as we can well‘show by 


our long list of cautious people who save generous!v and 


regularly through our SAVING S ACC GENTS. 


FRUIT SHAPE WINNING 
IN TABLE DECORATION 


Pineapples. Pears, Apples . 
Latest In China. Glass 


_ 
* 
For the very modern table, there 
are uli kinds of fruit—the latest in 
table ware — especially pineapples, 
apples, |H*ara—delicately carved of 
mahogany and walnut. 
Very new 
and clever is tin* apple-shaped piece 
with a glass Ik.se and m etal lid 
with a charm ing sprig of leaves. 
And apples aren ’t all—every kind 
of fruit has become popular in just 
about every kind of form, w hether 
it is china, glass or linen. W hether 
tho fruits are natural or conven­ 
tionalized. all arc gay and colorful 
T his spring brings heavy linen 
table cloths printed in fruit pat­ 
terns. They look as if tile designer 
just threw all kinds of luscious 
fiuits oil the cloth and worked out 
tho design w herever they (ell — 
and the result is even more; excit­ 
ing than an orchard 
The new fruit p tea arc inter­ 
e stin g ,too. in mamy styles of china, 
eart lien ware and; glass. They come 
eight!or 12 to (he set and each one 
I** a different fruit on it. They are 
already popular and will he mort 
so 


To prevent woolen golf ho 
a id 
aw eaters from stretching, fit them 
over fram es after they are laun­ 
dered. Dry them thoroughly before 
rejnoviiui .th e m .f.v.u lbi* lia n as- 


FRC SM w ' WHOICSOMC 


Fine! ex, a union-made loaf of 
Bread is baked in oar own shop 
and delivered to you he A 
every day 


—By the 'ery method experts use to compare 
‘bread quality’, you will learn FENE-TEX Bread 
. is outstanding in comparison. 


FINE-TEX Bread is the big family favorite, 
made expressly for the healthiest families 
throughout this district—the right texture, the 
right golden brown crust. 


Order a loaf today—see for yourself. 
Its flav­ 
or is wheatier, more delicate. 
Its texture is 
smoother, more moist. 
Its fragrant aroma 
more appetizing. Its richer in sustaining energy. 
Better for glowing children—it helps build vi­ 
tality. 
I 
• 
< 
i 
* - 


“BREAD IS THE CHEAPEST AND BEST FOOD” 


made by 


New System Bakeiy 


*■ A e City ***“ 
614 St. Clair Ave. 


PHONE MAIN 1540 


EVERY H O U SE W IF E - 


Likes our specialties madi 
of the finest ingredients— 
in 
clean, 
sanitary 
auf 
roundings: 


EVERY DAY— 


Includes 
these 
values. 


Cakes— 


Cookies— 


thrifty 


Rolls— 
Buns— 


Doughnuts— 
Etc. 


